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Pure-Pak milk cartons 


Nie Let the Shell Special Products Representative 
LO. tell you the many reasons why. 
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e Here are four 9-cylinder and one 6-cylinder Frick compressors installed 
at the Detroit Creamery that produces all kinds of dairy products y 
... ice cream, milk, cottage cheese and dry milk products. 


YOUR DISH OF ICE CREAM... rf 





AND RICK REFRIGERATION : =o 


What’s your favorite . . . chocolate, vanilla, strawberry 
or butter pecan? 

Whatever it is, the freshness and flavor of ice cream are 
perfected and preserved by refrigeration . . . from the time the : 
fruit is picked to the time the plate is served. a 

The Frick Company, pioneers in commercial refrigeration for sir 
all industries, supplies equipment to ice cream manufacturers 
throughout the world. 

The Detroit Creamery Company, a Division of National Dairies, 
is only one example of a Frick installation. sat Ghana: 
Whatever your products . . . whatever your refrigeration sss (stamens 
problems . . . Frick sales engineers will be happy to discuss them 

with you. No obligation at all. 


I 
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FRICK COMPANY «+ Waynesboro, Pennsylvania 
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Neatway Coniainers are made of durable Fosta Tuf-Flex, 
a product of Foster Grant Co., Inc., Leominster, Mass. 
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Have to bend to post your profit trend? Prepare to 
stand tall! The Neatway approach to marketing ice 
cream, cottage cheese and other dairy products can 
double sales . . . raise profits. 


In carton-cluttered showcases, distinctively- 
modern Neatway packaging stands out refreshingly 
compelling. The crisp, clean container is an item 
people can’t resist picking up. Its clear transparency 
invites scurrying shoppers to “‘see for yourself” the 
goodness within. Tastefully, candidly it says, ‘“Here 
is a quality product.” As a result, consumers buy 
more .. . gladly pay more for your product. 


And housewives keep right on buying your brand 
They discover that ice cream from a Neatway tastes 
better (the air is squeezed out during the dishing 
up). Flavor and freshness are perfect. Besides, they 
want to get more of these handy, re-usable containers. 


Let us show you how the Neatway Plan can build 
your sales and profits. Write for full information 
today. 


NEATWAY — The RIGHT WAY To Build Profits 





NEATWAY PRODUCTS, INC. 


Dept. AM 70, 1010 Lyndale Ave. No., Minneapolis, Minn. 


I would like complete information on the Neatway 
Plan for improving sales and profits. 


ComMPANY 


STREET _ 





| 

| 

| 

| 

| 

l 

| 
NAME_____ 
| 

| 

| 

| 
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weed, feed and barn odors stop here 


dairy-fresh flavor goes through....... 


DE LAVAL VACU-THERM 


THE DIFFERENCE IS TASTE! 


Your customers notice it and respond to it. 
Remove all unwanted volatile weed, feed and 
barn odors with a De Laval VACU-THERM and 
guarantee year-long uniform freshness in your 
dairy line. While building business, you save. 


Lower Flavoring Costs In Mix: Starting with 
an untainted flavor base, you need less flavor- 
ing. There’s no need to mask unwanted odors 
and tastes at the risk of spoiling a quality 
product. The VACU-THERM removes them. 


Higher Cheese Yield: “Greater yield per vat” 
has been a consistent report from operators 
working with VACU-THERM treated cheesemilk. 
Naturally, it yields a fresher, more flavorsome 
cheese with improved shelf life. 





...-assures uniform, fresh taste while 


More Versatile Operation: Especially at spring- 
time—but at any time of year—otherwise’ un- 
desirable raw milk can be processed to full 
freshness with a De Laval VACU-THERM. There 
is no loss or reduction of cream line and, since 
steam is not used, expensive control systems are 
not needed and contamination or dilution is-not 
possible. Greater milk supply for peak demand 
and improved supplier relationships are two 
practical and profitable benefits that milk plant 
operators will appreciate. 


Join the hundreds of milk plants that have 
found in De Laval’s VACU-THERM an easily- 
installed economy. Call us so that we may dis- 
cuss the benefits and costs that would apply to 
your products and operation. No obligation! 
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improving operating economy 


FACTS ON THE DE LAVAL VACU -THERM 


e@ Can be installed with any type of H.T-.S.T. 
unit or vat pasteurizer. 


e@ Two models of the De Laval VacU-THERM 
cover an entire range of capacities for milk 
plant operation. 


Capacity, Ibs. / hr. 
|_milk or cheesemilk | mix or cream _| 


Model 500 | 2,000 to 8,000 to 6,000 
Model 650 | 6,000 to 35,000} to 25,000 
e@ The VACU-THERM is easily cleaned by cir- 


culation of cleaning solution—yet tilts for in- 
spection or hand cleaning. 


@ Free-standing support permits convenient 
location anywhere in the plant. 


Write Nos. 8-9 on Reader Service Card 


July, 1960 


e@ Rugged, all-welded stainless steel through- 
out, highly polished internally and externally. 


e@ A Single Chamber VaAcu-THERM handles 
most requirements. A Double Chamber Vacu- 
THERM handles severe off-flavor problems. 


@ Contact your De Laval Dealer or write us 
today for more details. 


@ 


THE DE LAVAL SEPARATOR COMPANY. DEPT. AMR-7 
Poughkeepsie, New York or 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, DEPT. AMR-7 
201 E. Millbrae Avenue, Millbrae, Calif. 
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Your Customers 
Like Easy-to-Handle 
Nested Pure-Pak Containers 
Profit making Nested Pure-Pak Containers N 
are preformed and waxed. Ready for you to use, 
and your customers like the “‘tapered to fit-the-hand” ) 
design! Save on Freight and Storage — 20,000 Nested 
Pure-Pak Half Gallons in a 7x14-foot area. 
- Save on Manpower, too, they’re ready to use! 
Write, Wire, or Telephone Today 
for complete details on the 
profit-making Nested 1 = files 
Pure-Pak program. to: “Nesto” Dept. “F ) 
360 N. Michigan Avenue ) 
WRITE — WIRE — Chicago 1, Illinois ' 
TELEPHONE TODAY 
for complete details on the NAME 
fit-making Nested Carton 
—“—“— COMPANY i 
ADDRESS 
MLRECO CALIFORNIA, INC., LODI, CALIF. 
NORTHWEST ILRECO, INC., PORTLAND, ORE. } CITY ZONE STATE 
POTLATCH FORESTS, INC., SIKESTON, MO. ' 
® Ex-Cell O Corp PAPER PACKAGE CORP., ST. PAUL, MINN. i 
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ITE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 


HAYNES SNAP: 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 










| 4 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 
) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Cheek these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 





Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue « Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 


NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE CORVE FUP PAETS 
OR TAINT WHEN IN CONTACT WITH 


GLASS & PAPER FILLING 
MACHINE PARTS 
FOOD PRODUCTS. 


and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
it THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
neo use of the finger method may entirely destroy 


mrnoiarum 5°?" ; ip 
, previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue « Cleveland 1 i 

1H HOME & INDUSTRY 3, Ohio 

SPACKED 6-12 2. OANS PER CARTONS, MOL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS » CARRT-BASKETS 

< SHIPPING WEIGHT —7 LBS. 7 SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 11d on Reader Service Card 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM U.S. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 





PHARMACEUTICALLY ACCEPTABLE 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
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Li bri: Fi 


should be used to lubricate 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Lubri Film iFilm Sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bowl Threads ferent. Designed especially for 
Pure-Pak Slides & Pistons applications where a heavy duty 
Pump & Freezer Rotary Seals sanitary lubricant is required. 


Homogenizer Pistons 
Sanitary Plug Valves Libi-Film is a high polymer lu- 
bricant and contains no soap, 


Valves, Pistons & Slides of Ice 7 = 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 
nor toxic additives. 


Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
= and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Races 3. 


Provides a clinging protective 
coating fer vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON, 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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MAWNES Ue 
PLASTIC JUG HANDLES 


for color + sparkle « design and unusual carrying ease 





MODEL E aed MODEL F 
FOR 56-70 MM GALLON JUGS FOR 45-48-51 MM GALLON JUGS 





MODEL H » MODEL G 
FOR 38 MM HALF-GALLON JUG FOR 45-48-51 -54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 


Promote greater jug sales by using IN 4 STOCK COLORS 


the exciting and distinctive HAYNES * Brilliont RED 
“CARRY-RITE’ PLASTIC HANDLES * Sparkling NATURAL 
‘ a superb combination of * Golden ORANGE 
BRILLIANT “anes APPEALING * 


Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 


COLORS” and “UNMATCHED 
CARRYING EASE”. ORDERED IN MINIMUM QUANTITIES OF 25m 
SAMPLES AVAILABLE 


THE HAYNES MFG. co. SPECIFY BOTTLE SIZE & FINISH 
CLEVELAND 13, OHIO PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. Ila on Reader Service Card 








They’ re justly proud of their fine new pasteurization equipment 
at lowa State, supplied by The Creamery Package Mfg. Company fully 
equipped with Taylor controls. The instrumentation is of particular 


interest since the system is also used for research purposes. 


Adjacent to the CP Swept Surface Heat 

Exchanger are two dual controllers i 

(upper left center) providing alter- re a m e ry 
nate control systems. 


Upper Controller; switching from one 

side to the other is accomplished by Pa Cc ka pA 

a manual three-way valve connect- e 

ing the air system for the instru- 

ments. The left side is a Ratio Con- 

troller, in operation when steam is 4A nt i y I i 
being used in the Atomizing Cham- A © 
ber. On the right is a Vacuum Con- 

troller, regulating temperature in { 
the Vaporizing Chamber and used to Cc il 4 

when the Atomizing Chamber is O e e - 
by-passed and the flow is through 

the SSHE into the Vaporizing Cham- 

ber. Each instrument operates the 

same Automatic Air Bleed Valve lo- 

cated ahead of a Vacuum Pump. 


Lower Controller; the left side throttles the steam to the Atomizing Chamber, 
through a HI-FLOW* Valve. This would be used in a standard Vac-Heat operation 
in conjunction with the Ratio Controller. The right side controls steam to 

the Swept Surface Heat Exchanger when the Vacuum Controller is in operation. 
Product then flows from the Flow Diversion Valve through the Heat 

Exchanger to the Vaporizing Chamber, by-passing the Atomizing Chamber. 


Dual Controller on CP panel (upper right center) is a standard Taylor 

packaged HTST system, providing hot and cold milk temperature records, con- 
trolling and indicating hot water temperature and controlling and recording 
chilled water temperature. Safety Thermal Limit Recorder is set at 162° F. 





On the CP Stainless Homogenizer at right is a Taylor Homogenizer Pressure Gage. 


When you're installing new equipment or modernizing your plant, 
remember to specify — ‘Taylor Equipped as Usual.” Taylor 
Instrument Companies, Rochester, New York and Toronto, Ont. 


aylor [ns | 
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Taylor control systems for CP pasteurization and other equipment at lowa State University 


Taylor-controlled CP equipment used for research 
as well as production at lowa State University 


J MEAN ACCURACY F/RST 
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This is the Toughest Floor 


Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


vg” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


¥” acid proof joint and 
setting compound 


Y%" acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


Acid proof priming coat 


For information and 
illustrated technical 
data, write: 






in the World! 





i iene floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 
find...through years of maintenance-free serv- 
ice. Put the entire problem in Nukem’s hands, 
there’s a representative near you. 


<N NUKEM PRODUCTS CORP. 
Dept. IG : 111 Colgate : Buffalo, N. Y. 
A Subsidiary of Amercoat Corp. N100 
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PRELIMINARY INCUBATION TESTS 
Dear Mr. Myrick: 


I have just seen your article 
Bulk Tank Milk” in the 
compliment you on drawing attention to the primary 
purpose of bacteriological examination of milk. All 
too many are equating lower counts with improved 
sanitation; 


“The Quality of 


May issue, and want to 


this just is not the case. 


The reference to the paper published by Davis 
and Killmeier is naturally of interest to me, as I 
suggested to them that they try out preliminary 
incubation at 55° F. for 18 hours. 
edged this in their paper, 
paper at some length. 


They acknowl- 
and quoted from my 
From your article, one would 
assume the idea originated with them. I regard this 
as probably the most valuable contribution I have 
made to milk sanitation, hence am naturally inter- 
ested in getting credit for it. 

One final point. While it flatters my ego to be 
referred to as the “eminent Canadian public health 
official,” my friends in the field of public health 
may raise their eyebrows! As you will note, I am 
with the Canada Department of Agriculture, and 
have been since 1937. 


I enjoy reading the American Milk Review and 
wish you and it every success. 


C. K. Johns 


To an eminent and talented member of 
Canada’s Department of Agriculture, our apol- 
ogies. The preliminary incubation test is a valu- 
able contribution from a man who has made 
many valuable contributions to the dairy indus- 
try in Canada, in the United States and in 
the world. 

* 


REASONABLE SALARIES 
Dear Mr. Myrick: 


We represent a Midwestern dairy, 
subscribers. 


one of your 
They have showed me the April issue 
of your magazine and I found it most interesting 
and thought you might be able to give us some 
assistance in the matter we are now handling. 


The Internal Revenue Service has alleged that 
salaries paid to the president and vice-president of 
this company are unreasonable. We think that this 
allegation and charge is completely unfounded and 
we are litigating the matter in the Tax Court of the 
United States. 


July, 1960 





FRESHLY 
PICKED 






The juice from 16 vitan 
rich, juicy F 
picked at their peak 
flavor perfection, goes ir 
to each delic 


Southern Gold 


Frakly PACKAGED 


mder the strictest quality 
or | standards continuous 
manera _by the U.S. Depart 
ment of Agriculture GUARAN- 
TEES PURITY! 


tea 
freshly DELIVERED 


. . » from packaging line 
to rapid refrigerated transpor 
tation to your dairy—ready 





saved immedi ate dispatch! Ne ¢ 
rries about deliveries at any 
time- 12 months out of the 
year! 
hreskly SERVED 
Our individual carton dating 
service helps to eliminate all 
concern about uniform quality. 
Southern Gold arrives at your 
customer's table with the same 
fresh, full rich flavor all year 
round! 





Records show that Southern Gold sales are well 
above the national average. Southern Gold is 
the perfect companion for your quality dairy 
products .. . an all family favorite and a sure- 
fire sales builder. Remember, Southern Gold 
is always packaged under the continuous in- 
spection service of the U.S.D.A. 





CORTERTS G8 Geant Liege 


GOLD 





e ecrereceeree 
rent eeee eee trent 


Es, 


CHILLED FLORIDA ORANGE JUICE 


For further information 
call or wire collect to: 


Mr. Matthew J. Lambert, Jr., 
Sales Manager 

P. O. Box 7538, Orlando, Florida 
Phone CHerry 1-1427 








Packaged by Halco Products, Inc., Orlando, Florida 


Write No. 15 on 


Reader Service Card 


15 











NEW 


from 
Johnson & Johnson 
research 


RAPID-HO 
VACULINE 





MILK FILTERS 





. engineered by Johnson & 
Johnson for in-a-line filters. 
Available in 4%”, 5” and 6” disks; 
or 234” x 614” tubes. 

Tell your producers with in-a- 
line filters about new RAPID- 
FLO VACULINE Milk Filters 
—engineered for safe filtration 
and clean milk production, plus 
the extra benefit of a RAPID- 
FLO CHECK-UP. 


FILTER PRODUCTS DIVISION 


Gohmson = fohnson 


4949 WEST 65TH STREET * CHICAGO 38, ILLINOIS 
Copyright 1959, Johnson & Johnson, Chicago 
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We are looking for an expert witness who 
might be able to testify on our behalf to the reason- 
ableness of the company’s salaries. We, of course, 
would want an independent witness who would 


testify impartially without favor to either side. 


We thought because of your experience in the 
business you might know of a firm or a person who 
might be able to perform this service for us. Any 


help you could give would be most appreciated. 
Midwest 


Query to all prexies and V-P’s — what 
ARE you worth? 


CORRECTION 
Dear Sir: 


It has been my opinion in the past few years 
that the section in your American Milk Review, 
“From the State Capitols” by Bethune Jones has 
been very educational. In reading this section in 
your May 1960 issue concerning my State, Virginia, 
I am very much disappointed in your report from 
Virginia. This month you state, “The measure 
would have relieved the State Health Department 
of milk inspection functions it now performs with 
the Agriculture Department.” 


To my knowledge the State Health Department 
in the State of Virginia has never been delegated 
any authority by State Law or otherwise for the 
enforcement of milk and dairy products laws. To 
me the report you gave on Virginia in your May 
1960 issue is very misleading. 


Virginia 


Thank you for calling this error to our 
attention. 


STICKY STATISTIC 
Dear Mr. Myrick: 


Thank you for using our report, “Milk Distrib- 
utors Sales and Cost, MDSC-12” as a basis for an 
article in your March 1960 issue. We are always 
pleased when our reports reach a much wider audi- 
ence through a magazine such as the American Milk 
Review. 

May I call your attention to an error? Your 
quotation on page 114 states in part, “Second, whole- 
sale discounts, ranging up to 30 per cent, are in 
effect in many markets.” The correct figure, as stated 
in MDSC-12, is 15 per cent. 


D. D. McPherson 
Agricultural Economist 
U. S. Dept. of Agriculture 


American Milk Review 





WORTH MORE BECAUSE THEY WORK MORE 


CHEVY’S PUT TOGETHER TO STAY TOGETHER 
++ 10 CLAMP DOWN ON COSTS! icc are the strongest truck components known 


. assembled lastingly, with care and craftsmanship. It’s Chevy’s way of making sure you get 
maximum truck life; extra assurance of higher profits because of far fewer maintenance and repair charges. 


NEW STRONGER CAB CONSTRUCTION. New steel braces 
reinforce cab underbody, help keep cab tight and solid. 
Husky new box-section pillars frame door openings, 
keep doors in lasting alignment. New roof panel is 
double walled for extra strength. 


NEW STURDIER CHASSIS COMPONENTS. New stronger 
frames with rigid box-section rail design increase torsional 
stiffness up to 480%! And brakes are bigger for longer 
brake life and safer stopping. Bigger capacity axles and 
suspensions boost load-carrying ability. 


TRUCK-BUILT V8’s AND 6’s. Components such as brawny 
forged steel crankshafts, long-lasting precision bearings 
and full-flow oil filters provide sure dependability that 
keeps your maintenance costs down. 


NEW HEFTIER SUSPENSION smooths the ride; protects 
everything from wear and tear. Independently suspended 
front wheels, rigid control arms and strong torsion bar 
springs take tough runs with strength to spare. 


@ Chevrolet’s building ‘em tough these days, even 
tougher than ever before. And that’s saying something 
when you consider how Chevrolet trucks have stood 


up over the years. Here’s a typical example: 














600,000 miles—and still going 
strong! Here’s ironclad evidence 
that Chevrolet trucks last. Since 
1947, this Chevy midd!eweight has 
been averaging 1,000 miles a 
week, carrying big loads of sand 
and gravel for Lester Hall of 
Alexandria, Va. It has logged an 
amazing total of 600,000 miles 
and according to the owner, it’s 
still a lot of truck! 











That kind of performance has been Chevy’s stock-in- 
trade for years; and the ’60’s are designed to put out 
even more of it. See your dealer for all the details. ... 
Chevrolet Division of General Motors, Detroit 2, Mich. 
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This is Dairypak Butler... MEN WITH A SINGLE PURPOSE 
—PLEASE HER "e CARTONS 


















YOU 


a 


QUART 


Dairypak Butler’s packaging specialists 
are men of one mind. 

From planning and development to 
production and application, your Dairypak 
Butler representative concentrates on this 
one goal. . . the sale and repeat sale of your 
dairy products. 

His experience and know-how, backed by 
skilled graphic design and printing, have 
brought Dairypak Butler into the service of | 
a growing number of dairy operations. 

Contact your local Dairypak Butler 
representative for your Pure-Pak carton needs. 
He puts a plus in your packaging... 
because he works at pleasing your customers. 


va Dairypak~<S- Butler, inc. 


BRIGHTEST NAME *% IN CREATIVE PACKAGING 
Cleveland 38, Ohio ; + 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
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“e Veterans Leave the Industry 


An unusual number of distinguished men left the industry during the 
month of June. Six such moves have come to our attention. Five of the 
men involved are entering upon a well-earned retirement. One is venturing 
into the uncertain but enticing field of commerce. These men have been 
engaged in association work, in education, in the development, manufac- 
~® ture and distribution of dairy industry supplies and equipment. The few 
words accorded them on the following pages are a poor and imperfect re- 
flection of the influence they have exerted upon the industry. The most 
eloquent testimony to the breadth of their contributions is the record of 
their service. We commend to your attention and appreciation——— 


@ Richard J. Werner, since 1951 executive director of the Milk 
Industry Foundation. Brought up in the rugged, beautiful Pacific 
Coast country, he grew up in a frontier environment. The inde- 
pendence of thought and deed associated with the frontier have 
been characteristic of the energy and intelligence he has brought 
to bear on the wide variety of important responsibilities he has 
been called upon to assume. Field manager with Golden State 
Dairy Products Company, Commissioner of Secondary Education 
for California, President of Hartnell College, Colonel in the United 
States Army, manager of the California Dairy Industry Advisory 


Board and, for the last decade, executive director of the Milk In- 





dustry Foundation, he has given a sense of maturity and responsi- 


Richard Werner bility to an industry in the process of transformation. 


@ William E. Petersen, scientist, scholar, teacher, inventor, retired 
from the University of Minnesota in June after 39 years of service. 
His research led to an understanding of milk fever. He found that 
the hormone oxytocin causes cows to let down milk. He developed 
the modern method of rapid milking. He built a mechanical cow 
that keeps the udder functioning after slaughter. With Dr. Berry 
Campbell, he conducted the famous studies that led to the develop- 
ment of immune milk. Knighted by the King of Denmark in 1952, 
recipient of the Borden Award in Dairy Science, winner of the Milk 
Industry Foundation Award for teaching and the F. B. Morrison 
-9 award, author of seven college text books, former president of the 

American Dairy Science Association, Minnesota Society of Sigma 





Xi, and chairman of the State section of the Society for Experimental 


Biology and Medicine, he has been in the vanguard of industry 


William E. Petersen 
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Absolute 
Uniformity 


in every batch with 
Land 0’Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land O'Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 








@ Roberts Everett, for 41 years executive vice-president of the 
Dairy Industries Supply Association. A newspaper man, veteran of 
the First World War, Bob Everett took over the management of 
what had been known as the Association of Ice Cream Supply Men, 
in 1919. Under his leadership, the Dairy Industries Supply Asso- 
ciation grew into one of the nation’s great trade associations. Due 
largely to his organizing skill, his tactful diplomacy, his rare talent 
as an industrial statesman, the activities of DISA, crowned by the 
superb Dairy Industries Exposition, have contributed immeasurably 
to the stature and prestige of the dairy industry. 


Roberts Everett 


@ Howard W. Gregory, head of the dairy department at Purdue 
for over four decades, a leader in quality improvement and eff- 
ciency on the farm and in the plant, retired on June 30. Indiana’s 
widely known 4-Day Cream Grading Program was developed under 
his supervision. He served on the dairy advisory council of the 
Indiana State Board of Health. He was President of the American 
Dairy Science Association in 1937-1938. For more than forty years 
he has participated as an educator, administrator and advisor in 
matters pertaining to the dairy industry. His influence has helped 
to shape standards and policies that have led to the modern dairy 
industry. 


Howard W. Gregory 


@ Harry L. Miller, president of the Chester-Jensen Company since 
its incorporation in 1949, has announced that, while retaining the 
office of president, he will no longer participate actively in the 
management of the company. Mr. Miller acquired the Chester Dairy 
Supply Company in 1916. Other companies were added: A. H. Reid 
Company in 1934, Jensen Machinery Company in 1949, Purity 
Manufacturing Company in 1955 and the York plate heat exchanger 
in 1957. He has been a bank director, a president of the Dairy 
Industries Supply Association, a member of the Dairy Industry 
Committee, Vice-Chairman of the Small Business Advisory Com- 
mittee during World War II and Chairman of the Committee on 
Essentiality of Dairy Equipment during the Korean War. It is a 
record of service that is matched only by its constructive impact 
Harry L. Miller on the community and the industry. 


@ Dan Wettlin, Jr. until June 1, 1960 executive vice-president of 
the New Jersey Milk Industry Association. Drawing on experience 
gained as a newspaperman, merchandiser, public relations director 
and advertising executive, Dan Wettlin, Jr. in 1949 began the 
arduous task of a new version of the dairy industry in the minds 
of the people of the Garden State. By tactful perseverance, by 
honest reporting, by skillful presentation of complex problems, he 
changed the attitude of the press in New Jersey from a dangerous 
adversary into an informed and reasonable friend. In so doing, he 
gave to the dairy industry in his state a sense of direction, a sense 
of responsibility that has been a fabric of strength in the turbulent 
years of the last decade. Dan leaves the New Jersey Association to 
embark upon a business venture of his own in the field of vitamin 
distribution. Dan Wettlin, Jr. 
For A. W. Given Co, Write No. 25 on Reader Service Card 
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YOU CAN SERVE SUPER-FRESH, 
HIGHEST QUALITY 


BACON 


To At Least 20% of 
Your Customers 


MAIL CARD FOR 
DETAILS 


BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 


Postage will be paid by 


H. W. GIVEN CO. 
ARDMORE, PA. 


First 
Class Permit 
No. 421 
Ardmore 
Pa. 





MAKE ALL YOUR 


Please send me complete details on ARDMORE FARMS 
Smoked Mid-West BACON. EGG CUSTOMERS 


NAME 


BACON 
ADDRESS a * CUSTOMERS, You: 


For | 


ifece) tl 


Qua/ 
ARI 
Mid\ 


SIGNATURE 











150 dairies already call 
ARDMORE FARMS BACON 
“King of By-Products.” 
Freshest, best-tasting 
Bacon ever... better than 
bacon costing 6-10¢ more. 
Averages 26 lean slices 
per pound. 


Prestige builder! 

Dairies report averaging 
y 10) A eT) 
standing order basis. 
No complaints... 
customer good-will at 


a new high! 


Easy-to-handle, 
easy-to-demonstrate 
dairy-package with handy 
slide-out tray. Flip! and 
it’s reclosed ... perfect 
protection for that good 
old smokehouse flavor. 


Your move, Mr. Dairyman! 
For complete details, write, 


phone or wire collect: 


H. W. GIVEN CO. 
Quality Refrigerated Foods 
ARDMORE, PA. 
Midway 9-O200 





ARDMORE FARMS BACON, 
plus our prescribed 
ready-to-go promotions, 
enables dairies to jump 
route averages $50 per 


week. 


Geo. A. Hormel & Co., 
unquestioned leader in 
top-quality Bacon, packs 
Number One Premium 
Grade ARDMORE FARMS 
BACON exclusively for 
H. W. Given Co. 


Regular high-speed 
refrigerated truck deliveries 


from Ardmore, Pa., and: 


Framingham, Mass. (TRinity 2-4260) 
Carnegie, Pa. (BRowning 6-0110) 
Cincinnati, 0., 1320 W. 8th St. 
(CHerry 1-7167) 





















Pure-Pak Plastic After extensive experimental work at 
Carton Being Michigan State University, the new Pure-Pak plas- 
Field Tested tic coated carton is being field tested under ° 


commercial conditions at Galliker's Dairy, Johns- 

town, Pennsylvania and the Rochester, New York 

plant of the Dairymen's League Cooperative Asso- e 
ciation. As these control tests are completed, 

progress schedules are being set up for further 
conversion of other standard Pure-Pak machines to 

use of the plastic coated container. According 

to officials at Ex-Cell-0O Corporation, manufac- 

turers of the Pure-Pak machines, the conversion 

will be done progressively in selected markets 

across the country. No plastic-type machines are 
available at this time. 


The new container is plastic coated in the 
process of manufacture by the carton maker. It 
comes to the dairy plant in the familiar knocked 
down form, printed and ready to be set up, but, in- 
asmuch as the coating has already been applied, 
no further coating is necessary at the dairy. 
















According to a spokesman at Galliker's 
Dairy, the new carton has provoked widespread in- 
terest throughout the nation. Galliker's reports, 
"We have given it some pretty rough treatment 
tests such as freezing and general rough usage and 
it comes back for more. We filled the first ones 
on June 7." 


Existing standard Pure-Pak machines can 
handle the new container after certain changes 
















have been made. However, the conversion job is a J 
big one simply because of the number of machines oo 
in use. We repeat the information we have re- 


ceived on this matter — progress schedules for the 
conversion of standard Pure-Pak machines are be- 
ing set up. Conversion will be done progressively 
in selected markets across the country. No 
plastic-type machines are available at this time. 


Truck Tax Hits Another tax has increased by about 

Industry in $85,000, the cost of operations of the dairy 

New York City industry in New York City. This one is an annual | 
impost of $20 per vehicle for all trucks weighing end 


five tons or less and $30 per vehicle for all 
trucks weighing more than five tons. One large 
dairy distributor has estimated the tax will cost 
him an additional $5,000 annually. 


American Milk Review 


pe FIRE started about midnight. Shortly 


after, the Willow Dale Dairy in Antioch, 
Illinois was filled with smoke and flames. Its 
carton supply was soon a total loss. 

The owner, Mr. Sam Lerner, knew what to 
do. He called Swink Solomon, an International 
Paper Quality Supervisor, and explained the 
situation. Swink also knew what to do—a quick 
call to the Kalamazoo home of Single Service 
Manager A. G. Stewart. When the phone rang 
in Stewart's house, it was 2:15 a.m. 








A sudden fire in the dead of night means quick action—or complete disaster. 


Fire cripples dairy—International Paper 
ships 235,000 Pure-Pak, cartons to help it reopen! 


At about 11:00 a.m. of the same day, 3 hours 
after the first container ran through the press, 
a truckful of Pure-Pak cartons left on the 250- 
mile trip to Antioch. It arrived at 4:00 in the 
afternoon. Willow Dale Dairy was back in busi- 
ness —just 16 hours after the fire broke out! 
The next day, we followed up with re-enforce- 
ments. Total: 235,000 cartons—8 different items! 
It's service like this that makes leading dairy 
operators say: “International Paper is your most 
dependable source of supply.” 


PEx-Cell-O Cory 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION « NEW YORK 17, N. Y, 
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EDITORIAL 





W E ARE swumped. 


Swumped is a word, invented by 
our vice president in charge of new 
words, which means mystified or 
bewildered —i.e., stumped, while 
being disillusioned or discouraged; 
i.e., whupped, at the same time. 
We must, we are sorry to say, admit 
to a degree of bewilderment fla- 
vored with a large dose of dis- 
couragement. 


The cause of our less than en- 
thusiastic view of the general state 
of industry affairs is as follows: 


Not so many moons back, Dr. 
Page of the American Heart Associ- 
ation suggested to an audience in 
Wisconsin that he might get shot 
for saying so but in his opinion 
Americans should drink less milk. 
Burst, then, into the full flower of 
its quixotic magnificence, the great 
cholesterol debate. Shortly there- 
after came the tumultuous affair of 
strontium 90. These majestic ex- 
cursions into the dangers of modern 
living were followed by the jour- 
nalistic triumph of establishing a 
connection between cancer and 
dairy wax on the basis of an un- 
verified report that a minute quan- 
tity of a certain carcinogen had 
been found in one small sample 
among many samples of wax 
studied. Finally came the Green- 
sonian flap about penicillin and 
pesticide residues that rode to glory 
on the coat tails of the Delaney 
Amendment. Skillions of words 
were printed on these subjects. 
Committees were formed. Confer- 
ences were held. Research was 
undertaken. One could hardly walk 
for fear of stepping on a cholesterol 
plaque or a micromicrocurie of 
strontium 90 or a stray bit of car- 
cinogen or a formidable slug of 
penicillin on the order of 0.08 parts 


Swumped 


of one part per million. The re- 
action was monumental. 


During January of this year a 
book, 160 pages in length, bearing 
the title Food Preferences of Men 
in the Armed Forces, was published 
by the Department of the Army. 
This was the report of an official 
study conducted by the Quarter- 
master Research and Engineering 
Command. The book answered 
the universally intriguing question, 
“What foods are best liked by men 
in the Army?” The number one 
food preference of the best fed, 
best trained, best equipped fighting 
force in the whole dadburned 
world was FRESH FLUID MILK. 


Here was the kind of endorse- 
ment that salesmen dream about. 
Here was a disinterested, impartial 
study bearing the official stamp of 
the Department of the Army than 
which there is nothing more offi- 
cial. Here was a report of food 
preferences in the largest feeding 
operation in the world. Here was 
as superb a lode of promotional 
gold as was ever accorded any 
product within the memory of man. 
And what happened? Nothing hap- 
pened — a great, big, swumpifying 
nothing happened. Not a line ap- 
peared in the public press. Not a 
syllable sounded from radio or tele- 
vision. Not a joint in the littlest of 
industry fingers moved. The Army 
might just as well have selected 
candied parsnips as its gustatory 
favorite for all the reaction it pro- 
duced among the lions of the milk 
business. 


The report pointed out that man 
does not eat just what his system 
needs nutritionally or what suits 
him physiologically, but he eats 
“what is available, what he likes, 
what his culture defines as food, 


what his personal history dictates, 
and what society and his peers say 
he should eat.” This is exactly what 
the National Dairy Council has 
been doing for the last forty years. 
It is what the American Dairy 
Association has been doing for the 
last twenty years. It is what the 
Milk Industry Foundation has been 
doing and the Metropolitan Dairy 
Institute and all of the umpteen 
associated organizations, private 
and public, have been doing. It is 
difficult to imagine a more brilliant 
vindication of these efforts than the 
statement, “The distribution for 
fresh milk, the best liked food in- 
cluded in the surveys, with a mean 
rating of 8.60, is so markedly dif- 
ferent from the others that it seems 
to belong in a class by itself.” And 
yet from these organizations that to 
a large degree were responsible for 
the selection of fluid milk as the 
first preference of the men in the 
United States Army, there has 
come not one, single, cotton pickin’ 
peep. 

Let some obscure researcher 
make a statement dripping with 
qualifications to the effect that 
maybe, we are not sure, but just 
remotely possibly maybe, milk is 
not quite as good as we thought it 
was and the stars in their courses 
are shaken by the reaction. Let 
the Department of the Army in an 
official statement say clearly, with- 
out any qualifications whatsoever, 
that of 438 food or food forms 
served several million fighting men, 
the one food that they like best 
is fresh milk, like so well in fact 
that it is in a class by itself, and the 
noise is about one decibel less than 
that which prevails the night be- 
fore Christmas. 

That, good friends, is why we 
are swumped. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Se vrne WORLD’S STANDARD” 


a OUTSTANDING ADVANTAGES 
4 LOW COST 


A Size for wy) o/ SAVES FLOORS 
Every Need... Yeo usoune 


DESIGNED FOR 1000-LB. LOADS 


/ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ' pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, THE ONLY CASE DOLLIES 
two or three cases to the platform. When with the famous 
ordering, specify size wanted as well as out “ROLL-EASY” 

‘ 4 CASTERS 


side length and width measurements of crate. 


HAYNES 





BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 





THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction A finish from 
4180 LORAIN AVENUE © CLEVELAND 13, OHIO Se 


Stocked and sold by leading dairy supply houses 
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Committee Holds Hearings on 


Unfair Trade Legislation 


HE Subcommittee on Com- 


merce and Finance, House Com- 
mittee on Interstate and Foreign 
Commerce, in mid-June unexpect- 
edly held hearings on H. R. 10235 
(and related bills), the anti-loss 
leader legislation which would pre- 
vent below-cost sales. 


Representative Wright Patman 
(D., Texas), chairman of the House 
Committee on Small Business, 
author of the controversial bill 
(some 22 other House members 
have introduced similar bills), 
urged the subcommittee to “act 
swiftly,” for, he declared, many 
thousands of small businessmen are 
feeling the heat of predatory price- 
cutting tactics in many different 
business fields. 

“The current, widespread _prac- 
tice of making sales at prices below 
cost and related discriminatory 
practices presents a problem to the 
Congress,” he asserted. “The mat- 
ter is urgent. It demands serious 
and immediate consideration. The 
facts dramatically show that the 
practice of price discrimination is 
being used by large and powerful 
monopoly forces to eliminate small 
and independent business concerns 
and thereby substantially lessening 
competition. In that way, the mo- 
nopoly power over business is en- 
trenched. It results in a heavy 
concentration of economic power in 
American industry. 


“The records shows that one na- 
tionwide processor and distributor 
of dairy products has increased its 
share of the total business in that 
industry tremendously. It increased 
its sales between 1932 and 1955 
by 38,706.89 per cent. . . .Eight 
large processors and distributors of 
dairy products now enjoy more 
than 50 per cent of the sales in 
that industry.” 


Representative Tom Steed (D., 


By LARSTON D. FARRAR 


Okla.), chairman of the special 
dairy subcommittee of the House 
Committee on Small Business, told 
the subcommittee members that un- 
less they act at once, he estimates 
that 1,000 milk distributors will go 
out of business in the ensuing year. 


Representative Kenneth J. Gray 
(D., Ill.) told the committee that 
“big St. Louis dairies” have been 
coming into his district and selling 
milk for five cents a quart, and that 
he has pictures of advertisements 
showing this to be a fact. 


Representative Byron L. Johnson 
(D., Colo.) said that independent 
dairy distributors in Denver are 
caught “in a two-way squeeze” be- 
tween the large national dairy com- 
panies and the food chains, and 
that the only thing that can save 
them is enactment of stringent new 
laws relating to pricing practices. 


“Such practices as are being 
carried on are unfair, unethical and 
immoral,” Mr. Johnson declared. 
“This Congress should make them 
illegal.” 


Representative James Roosevelt 
(D., Calif.) made essentially the 
same points in his testimony. 


The U. S. Department of Justice, 
the Federal Trade Commission and 
the National Association of Manu- 
facturers all opposed the anti-loss 
leader legislation either by testi- 
mony or in written presentations to 
the subcommittee. 


The Department of Justice, which 
sent the group a letter, called the 
legislation “unnecessary,” although 
the various Congressmen who ap- 
peared testified that the depart- 
ment was doing nothing, under 
existing laws available for it to use, 
about violations. 


Earl Kintner, chairman of the 
Federal Trade Commission, also 


said that H.R. 10235 was unneces- 
sary. Mr. Kintner’s principal reason 
for what one Congressman called 
“feet dragging” by the FTC, was 
that he has not had enough in- 
vestigators to do the thorough job 
he and his staff would like to do. 


Robert J. Chapman, of Beverly 
Farms Dairy, Lee’s Summit, Mo., 
told of chaotic economic conditions 
in the milk industry there. He 
said that his company had _ lost 
$10,000 a month during the dairy 
price war, and that he had called 
in vain on various federal enforce- 
ment agencies to act. 


John Canestraight, attorney at 
Columbia, Mo., told the committee 
that he represents small 
dairymen in Missouri and that a 
number of them folded _al- 
ready and that more will be closing 


many 
have 


down if there is not adequate legis- 
lation put on the statute books to 
save them from economic destruc- 
tion. 

Lester R. Hutt, proprietor of 
Jones’ Dairy and prominent in milk- 
distributing and producing circles 
around Buffalo, N. Y. for decades, 
told of how price-cutting tactics 
have been affecting small independ- 
ent milk distributors in his area. 

J. Russell Fox, of Albany, N. Y., 
executive secretary of the New York 
State Milk Distributors, Inc., for 
25 years, said that his executive 
committee as recently as May 25 
unanimously adopted a resolution 
favoring H.R. 10235. 


Despite the hearings, Congres- 
sional observers thought that it was 
unlikely, even if the full House 
Committee on Interstate and For- 
eign Commerce acts on the bill, 
that there will be House action this 
session. No hearings have been 
scheduled in the Senate, so any 
hopes of passage of the legislation 
in this session seem to be forlorn. 
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” 10 vears oF 
ICE CREAM 
VENDING! 


Vendo is proud to have a part in the great 
progress that the dairy industry has made 
and is continuing to make in the field of ice 
cream vending. Last year alone, more than 
255,750,000* novelties were sold through ice 
cream venders—helping make the sales you 
can’t make any other way! 


Now, in this tenth anniversary year, Vendo 
would like to honor the oldest DV-59 still in 
service. If you have it, here’s your opportunity 
to replace your DV-59 with a handsome new 

i. 1960 Vendo Automatic Ice Cream Merchant— 
2 at no cost to you! Read the details below. 


Vend Market Data and Directory for 1960 


FREE EXCHANGE 


If you still have Vendo DV-59 Ice Cream Venders 
in service, fill out the coupon and mail it to The 
Vendo Company before September 1, 1960. if 
the serial number of your oldest DV-59 is the 

> ] lowest submitted, we will ship you a new 1960 
Vendo Automatic Ice Cream Merchant in ex- 
change . . . with Vendo’s compliments and best 
wishes for your continued success. 


Write No. 31 on Reader Service Card 


July, 1960 


1950—Vendo introduced automatic merchandising 
to the dairy industry with the first successful ice 
cream vender—the Vendo DV-59. 


1960 —Vvendo introduced its crisp, bright, newly 
styled Vendo Automatic Ice Cream Merchant. It's the 
modern way to serve ice cream around the clock! 

















FSS ROOMS a ES 


THE VENDO COMPANY 


7400 East 12th St. @ Kansas City 26, Mo. 


Gentlemen: I have Vendo DV-59 with Serial No._ 
in service at__ 





Your Name___ 
Company___— 
Address 

City. 
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W ae: FOODS are best 


liked by men in the Army? Which 
are least liked? These are questions 
that have been asked over the years 
by persons ranging from generals 
to food purveyors, from mothers 
and wives to newspaper columnists. 
The answers are set forth in a new 
publication entitled “Food Prefer- 
ences of Men in the U. S. Armed 
Forces,” published by the Depart- 
ment of the Army. The number 
one food preference, unequaled by 
any other item in a list of 438 food 
preparations, was fresh milk. Stand- 
ing against such formidable com- 
petition as grilled steak, strawberry 
shortcake, roast turkey and ice 
cream sundaes, fresh milk emerged 
the undisputed popularity champ 
of the men in the U. S. Army. 


Degree of Preference 


There were no qualifying condi- 
tions attached to the position estab- 
lished by fresh milk. The results 
are based on a series of eight sur- 
veys, covering a period of ten years. 
conducted by the Quartermaster 
Corps. Replies to 46,638 question- 
naires were obtained, recorded and 
analyzed. Soldiers were asked to 
indicate their preference for each 
food on the basis of a nine point 
scale ranging from “like extremely” 


Against the formidable 
competition offered by 438 
different foods and food 
preparations, milk emerged 
as the first choice of the 
men in the United States 
Army. 


Milk — First Choice of the Army 


By NORMAN MYRICK 


Each of 
these possible replies was given a 
numerical value that went from “9” 
for “like extremely” to “1” for 
“dislike extremely.” The rating or 
preference value accorded each 
food by each soldier established the 
position of that food in his hierarchy 
of preference. The total preference 
score for each was calculated by 
adding all of the scores for that 
food together. This total was 
divided by the number of respond- 
ents to establish the “mean prefer- 
ence rating.” For example, if 10 
soldiers rated a given food as “liked 
extremely” which carries a point 
value of “9,” the total score would 
be 90. This figure is divided by the 
number of respondents. In_ this 
example the figure would be 10. 
The mean preference rating would 
be 9. A perfect score under this 
system would be 9. The mean pref- 
erence rating of fresh milk was 8.6, 
0.20 scale points above its near- 
est competitor. Said the survey 
analysts, “The distribution for fresh 
milk, the best liked food included 
in the surveys, with a mean rating 
of 8.60, is so markedly different 
from the others that it seems to 
belong in a class by itself.” At an- 
other point in the report it is stated, 


to “dislike extremely.” 


“Fresh milk is unquestionably the 
best liked; it occupies the 100th 
percentile by itself and is 0.20 scale 
points above hot rolls, its nearest 
competitors for popularity honors.” 


What the preference rating means 
is that milk was consistently marked 
higher than any other food. It 
means that more soldiers marked 
milk “like very much” or “liked ex- 
tremely” than they did for any 
other food. In other words it was 
the most universally well liked food 
of all the 438 dishes in the survey. 


Reason for Survey 

The reason for the survey was 
to find out the food attitudes of 
men in the Army. The report 
says, “Food and people’s behavior 
towards food are interesting topics 
to most people— and for obvious 
reasons. However, the application 
of such knowledge concerns espe- 
cially those who produce, sell, dis- 
tribute, buy, prepare, or serve food. 


“Among those who need to know 
about people’s food attitudes, pref- 
erences and habits are menu plan- 
ners, whether for commercial, 
institutional or home use. The lar- 
gest institutional feeding program 
in this country is undoubtedly that 
of the United States Armed Forces. 
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This chart shows the mean preference rating of the ten top food preferences. 
The bars represent the preference beyond the value of 8. Milk had a rating of 
8.60, roast turkey 8.13. The bar for milk represents .60 points, the bar for turkey 
-13 points. Notice that the margin given milk is greater than that given any 
other of the top ten over the next food. 


The problems of their menu plan- 
ners provide the background and 
the impetus for this study of food 
preferences.” 


In the Army, menu planning is 
part of a centrally organized food 
service program under the U. S. 
Army Subsistence Center. Menu 
planning is a joint affair for the 
Army and Air Force. Both services 
are represented on a menu board 
made up of scientists, technologists, 
and people with practical experi- 
ence in military food service. This 
board compiles a Master Menu 
which becomes the basic feeding 
plan for all Air Force and Army 
installations. The Master Menu is 
published each month, six months 
in advance of use. It contains 
menus for three meals for each day 
of the month. 


There are four fundamental con- 
siderations that govern the develop- 
ment of the Master Menu. These 
are nutrition, cost, including the 
cost of preparation, effect upon the 
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market, and acceptability. The 
matter of acceptability is a crucial 
problem. A food may be nutritious, 





LEAST LIKED BY ARMY MEN 


Mashed turnips 

Broccoli 

Baked hubbard 
squash 

Fried parsnips 

Creamed asparagus 


Cabbage baked with 
cheese 

Asparagus with 
hollandaise sauce 

Iced coffee 


Cauliflower with 
cheese sauce 


Candied parsnips 











it may be inexpensive, it may be 
in plentiful supply, but if it is not 
eaten it fails to fulfill its purpose. 


The 438 foods, or possibly more 
accurately, food forms, were di- 


vided into eleven classes. These 
classes were accessory foods, bev- 
erages, breads, cereals, desserts, 
fruits, main dishes, potatoes and 
starches, salads, soups, and vege- 
tables. Fresh milk was included 
in the beverage category. Its 8.60 
preference rating, which was the 
highest score for any food, was far 
above any of the other sixteen bev- 
erages listed. Frozen orange juice, 
with a rating of 8.02, was in second 
position. Chocolate milk, with a 
7.93 rating, was third. Hot coffee 
scored 7.42, to tie with tomato juice 
for eighth position. 

Three principal objectives 
emerged as the study progressed 
These were to (1) obtain preference 
information for all food items and 
dishes important in Army feeding, 
(2) investigate the relation of pref- 
erence to frequency of serving, (3) 
investigate preference for menu 
combinations. The area studied was 
the general field situation repre- 
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Representative Wright Patman, Democrat, Texas, (right) long an ardent champion of the impor- 
tance of small business in the economic life of the nation, is interviewed for the American Milk 
Review by Larston D. Farrar, (left) Washington journalist and author. 


Small business and the total economy 


In an exclusive interview, Representative Wright Patman 


outlines three principal economic problems facing 


small business. The problems are: (1) Access to capital, 


(2) A fairer break under the tax laws, (3) Fair competition. 


LARSTON D. FARRAR: Mr. Patman, as 
correspondent for the “American Milk Review,” 
I wish to thank you for giving me this oppor- 
tunity to question you about vital matters of 
business and public policy. Our readers are pri- 
marily interested in the milk business. But 
everyone of them is a businessman. We realize 
that you are extremely busy and we are grateful 
that you will devote time to helping us to inform 
and to enlighten our readers. 

REPRESENTATIVE WRIGHT PATMAN: I'm 
happy to do it, Larston. I want to do everything 
possible to help small businessmen to see clearly 
new facts and facets of our nation’s problems. We 
have developed a marvelously productive economic 
machine in the United States. It is the envy of the 
world. But we must constantly bear in mind that 
there is nothing automatic about its progress. We 
will move forward only if everyone in a responsible 
post does his best work in all parts of this vast and 


intricate machine we know as our total economy. 


MR. FARRAR: Based on your experience, 
would you care to list the present economic prob- 
lems in 1-2-3 order? I do not want to restrict 
you to three problems, but wonder if you would 
discuss what you consider the primary one first, 
the next most important second, and so forth, in 
your judgment. 


CONGRESSMAN PATMAN: I would say that 
the 1-2-3 problems are: First, to find ways to give 
small business equal access to capital; second, to 
give small business firms a fairer break under the 
tax laws, so that they may accumulate funds for 
capital expansion as the big corporations are doing; 
and third, to enact antitrust and trade laws more 
in keeping with our supposed state of intelligence 
and civilization, so that the competitive test of sur- 
vival and growth will be a company’s individual 
efficiency and not just the amount of sheer market 
power which it may abuse to destroy or beat out 


its smaller competitors. 
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“We know that small businesmen want re- 
lief from destructive price discrimination. 
They have testified in support of H.R. 11 
and S. 11.” 


The order in which I mention these problems 
is not necessarily the order of priority, because it 
seems to me they are all equal in importance and 


one can’t be solved without solving the others. 


MR. FARRAR: Would you explain clearly 
why the Robinson-Patman Act has not fulfilled 
its original purposes, as you think it should be 
doing? 


CONGRESSMAN PATMAN: The Robinson- 
Patman Act has not accomplished fully what Con- 
gress intended, because it has not been enthusias- 
tically and vigorously enforced. Perhaps this lack 
of enthusiasm and vigor within the enforcement 
agencies has stemmed, in large part, from a mis- 
understanding of the purposes and objectives of 
the Robinson-Patman Act. In turn, the misunder- 
standing has arisen largely as a result of a propa- 
ganda campaign against the Robinson-Patman Act, 
inspired and arranged by representatives of large 
corporations which were charged with discrimination 
in price in violation of the provisions of the Robinson- 
Patman Act. Much of the propaganda has taken 
the form of articles, some of which appeared in 
law reviews, books, and speeches. Through these 
articles, an effort was made to convince readers, 
including Government officials, legislators, and 
courts, that price discriminations and other practices 
previously found to be monopolistic were in fact 
“competitive,” and that laws directed specifically 


against those practices were laws inconsistent with 


“The Robinson-Patman Act has not accom- 
plished fully what Congress intended be- 
cause it has not been enthusiastically and 
rigorously enforced.” 


an antimonopoly policy for free and unfettered 


competition. 


These plans and programs, along with the 
writings which followed, gave rise to a new body 
of literature regarding the laws against price dis- 
crimination. The arguments in the writings described 
antitrust laws prohibiting price discriminations as 
being inconsistent, if not in conflict, with our basic 
antitrust law, namely the Sherman Act of 1890, 


The arguments directed against our laws pro- 
hibiting monopolistic price discriminations frequently 
were extended to include an attack on the agencies 
charged with the enforcement of these laws. Those 


agencies include the Federal Trade Commission. 


Some of those articles containing arguments 
against the laws prohibiting the practice of price 
discrimination were considered by the members of 
the Supreme Court and other courts in making their 
decisions. There is no doubt that members of the 
courts actually relied upon arguments in those articles 
in making their decisions against the application of 
our laws which were designed to prohibit monop 
olistic price discriminations. 

Likewise, in recent years the men charged with 
the responsibility for enforcing the Robinson-Patman 
Act and other Federal laws against destructive price 
discrimination practices, have been influenced by 
this propaganda, although the evidence presented to 


the Congress in the course of the investigations it 
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“Small business people usually get their in- 
formation on economic legislation from 
their trade associations or the United States 
Chamber of Commerce.” 


has conducted of monopolistic practices since 1875, 
and the evidence which has been presented in anti- 
trust cases, clearly demonstrates that price discrim 
ination is a monopolistic practice destructive of 
competition. This “new school” of thought, which has 
pervaded the enforcement agencies has influenced 
them to the position that they should not accept the 
declared public policy, which defined the Robinson 
Patman Act as an addition to our antitrust laws. 


Therefore, the confusion created by the prop- 
aganda published in furtherance of the cause of 
the violators of the Robinson-Patman Act has served 
those violators effectively. 


MR. FARRAR: Would you explain how S. 11 
(and H.R. 11) would be helpful to small business- 
men in all fields, and whether or not you think 
there is any chance for this legislation now? 

CONGRESSMAN PATMAN: We know that 
small businessmen want relief from destructive 
price discriminations. They have appeared before 
a number of Congressional committees and testified 
in support of H.R. 11 and S. 11. In some appear- 
ances, they have stated that small businesses des- 
perately need legislation to strengthen the law 
against price discrimination. Included among those 
who have taken that position are the representa- 
tives of a large segment of the nation’s small busi- 
ness firms. 

In 1951, the U. S. Supreme Court held that 
a giant concern, such as Standard Oil Company 


“You can introduce the best small business 
bill in the world and at least half of the 
small businessmen who contact their Con- 
gressman will oppose it.” 


of Indiana, legally may discriminate in price with 
the effect of destroying its competitors and _ its 
customers, of substantially lessening competition, 
and of tending to create a monopoly so long as 
that giant concern shows it has accomplished all 
of those things in “good faith” to meet an equally 
low price of a competitor (Standard Oil Company 
v. Federal Trade Commission, 1951, 340 U.S. 231). 


H.R. 11 would amend subsection 2(b) of the 
Robinson-Patman Act. The intent of the bill is to 
accept the Standard Oil of Indiana decision up 
to’ the point where the effects of a discriminatory 
price reach a certain degree of seriousness, but 
to put a limit on the “good faith” defense, so that 
it will not be a bar to a cease-and-desist order 
where the effects of the discrimination go beyond 
this degree of seriousness. This degree of serious- 
ness is at the point where, in the language of 
the bill: 


“The effect of the discrimination may 
be substantially to lessen competition or 
tend to create a monopoly in any line of 
commerce.” 


In other words, H.R. 11 simply says that we 
do not want monopoly in this country, whether or 
not it results from acts and practices carried on in 
“good faith.” Preservation of competition is the 
paramount aim of H.R. 11. It strikes at practices 
which have the effect of lessening competition, 
irrespective of intent. 
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We are almost through the second session of 
the 86th Congress. No hearings have been held 
on H.R. 11 and none scheduled. Time is running 
out. I think the changes are not good for any 
action during this term of the Congress. 


MR. FARRAR: What form do you feel tax 
revision should take in order to make the free 
enterprise system work better? 


CONGRESSMAN PATMAN: Tax reductions 
for the smaller business firms so as to better equalize 
the real burden of business taxes. 


You see, only an extremely small firm can 
afford to do business as a proprietorship or partner- 
ship, because of the steep graduation of the indi- 
vidual income tax rates. 

On the other hand, doing business as a cor- 
poration (and paying the corporate income tax) 
does not offer the advantages to smaller firms that 
are offered to giant corporations. 


The big corporations speak freely about how 
they raise prices to pass on wage and other cost 
increases. If they can do this — and they do — they 
also can pass on the cost of the corporate income 
tax. You have only to read the testimony of any 
big corporation official who comes before a Con- 
gressional committee to find that the corporate 
officers do, indeed, treat income tax as a cost. 


Most of us, as individuals, do not have sufficient 
control over our economic destinies to increase our 
incomes to cover income tax so that we still have 
the same net income we would have had if the 
tax had not been imposed. Farmers can’t do it. 
The income tax comes out of their pockets. Nor 
can most small businesses do it. They do not 
enjoy that degree of freedom from competition — 
that degree of market power which would enable 
them to raise prices without losing revenue. 


The truth is—and I believe that most experts 
on this subject agree—the big corporations are 
shifting the corporate income tax either completely 
or in large degree. But as a rule small business is 
able to shift it not at all, or only in small degree. 
The results are plain. The big corporations accumu- 
late funds for expansion, after paying handsome 
stock dividends, while the smaller firms can neither 
accumulate nor borrow. Stock owners in big cor- 
porations never really pay any tax at all on the 
earnings which are allowed to accumulate in the 
corporation; they simply enjoy an asset accumula- 
tion without taxes. And they can convert this to 
cash income if the need arises, by selling the stock 


to accumulate earnings to plow back into the busi- 
ness much as the corporate giants do. 


MR. FARRAR: Isn’t it true that you have 
introduced several bills that would bring about! 
tax changes, but that these have been ignored, 
for all practical purposes, by the House Committee 
on Ways and Means? 


CONGRESSMAN PATMAN: Yes, I and other 
members of the House Small Business Committee 
have introduced bills which would bring about tax 
changes helpful to small business. Among those 
are bills which would provide that business con- 
cerns may deduct from their income in any one 
year 20 per cent of their net earnings, or up to 
an amount equal to $30,000, provided such funds 
were reinvested or “plowed-back” into the business 
during the taxable year. The remainder of the net 
earnings, after this and all other lawful deductions, 
would be regarded as the taxable income. This 
would provide that small business concerns could 
retain and reinvest in their businesses an appreci- 
able amount of their net earnings. 


This so-called “plow-back” tax relief proposal 
for small business has been widely acclaimed. 
Members of Congress on both sides of the aisle 
recognize its virtues. It is gaining bipartisan sup- 
port in the Congress. The prinicipal bill containing 
this proposal and pending before the Ways and 
Means Committee is H.R. 2 (86th Congress), intro- 
duced by Representative Frank Ikard (D., Texas). 


In the House Small Business Committee, 
attention is being directed to the problem arising 
from the need of tax relief. This investigation is 
being made by Subcommittee No. 4 under the 
chairmanship of our distinguished colleague, Repre- 
sentative Tom Steed (D., Okla.). The work of 
his subcommittee will encompass not only a study 
and investigation of the problem, but of the pos- 
sible solution through enactment of a “plow-back” 
provision, such as in the bill mentioned, and what 
these proposals would entail in the way of revenue 
loss to the Treasury. This study and investigation 
is bipartisan. Therefore, I can’t say that the House 
Ways and Means Committee has ignored this 
matter entirely. 


MR. FARRAR: Would you please explain, in 
simple language, the necessity for your latest bill, 
the so-called “anti-loss leader” act, and its provi- 
sions and chances for passage? 


CONGRESSMAN PATMAN: One of the rea- 





r sons frequently given for the relative decline of 

n ) and paying only the capital gains tax. small distributive business and the growth of the 

e So the tax revision which is badly needed large retail chains and supermarkets is the frequent 

S should equalize the burden in fact, not just in use by these larger entities of the device of selling 

1, theory. This would provide an incentive for invest- one or more popular products below actual cost 
ment in small business, and also allow small firms (Please Turn to Page 93) 
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Field test Kits 
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Components of commercial field test kit. Bot- 
tom right, sterile plastic dish containing test 
bacteria seeded in plain agar. Bottom left, 
open packet of special nutrient discs with for- 
ceps. All are sealed in foil package. 


field test 


kits for detecting penicillin in milk 
supplies are a new analytical tool 
for dairy personnel and _ public 
health officials. This intriguing con- 
cept, about four years old, was 
first presented to the public by 
Cornell scientists (2, 3). Since then 
intensified research efforts at the 
same laboratory have greatly im- 
proved original designs (4, 5). 

What are these test kits like? 
How effective are they? When will 
they be available commercially? 
The present article deals with these 
questions by discussing the nature 
of field test kits in general, and 
their principle and operation spe- 
cifically. 

A true field test must possess all 
of the desirable characteristics of 
the proved and classical disc assay 
laboratory method for penicillin 
detection in milk listed in the 1953 


By F. V. KOSIKOWSKI 


Standard Methods Handbook (1). 
In addition, it must have two re- 
quirements not possessed by cur- 
rent laboratory methods. These are 
simplicity and mobility. 


Test kits requiring refrigeration 
during movement from the storage 
area to field user, or tests requir- 
ing the user to put together in- 
dividual components and prepare 
bacterial spores are not true field 
tests. 


One type of field test developed 
at Cornell, called reverse-phase, 
has these two important attributes 
of simplicity and mobility. It is 
described here in detail. 


Cornell Field Test 


The method developed at Cor- 
nell is designed for screening milk 
and cream in the laboratory, the 
milk receiving station, and on the 
farm. Fieldmen and bulk pickup 


for Penicillin 


handlers should experience no great 
difficulty in its operation though 
in the hands of laboratory tech- 
nicians it performs best. 


In the Cornell field kit, 
biotic-sensitive bacteria, Bacillus 


anti- 


subtilis, are seeded in plain, non- 
nutrient agar, layered in a dispos- 
able plastic culture plate which is 
wrapped in cellophane. This agar 
is devoid of organic material nec- 
essary for growth but may contain 
certain inorganic salts. 


ver 


Sterile paper discs, 4” diameter 
or greater, are infused with a highly 
concentrated nutrient slurry con- 
sisting of peptone and dextrose and 
freeze-dried. These specially pre- 
pared paper discs are placed, to- 
gether with a brass forceps, in a 
separate packet. 


The cellophane-wrapped, plastic 
petri dish and the small packet of 
34 special discs are packaged in 
an impermeable aluminum-foil 
pouch and heat-sealed to prevent 
drying out of the agar. 


Operation and Interpretation 

To activate the field test kit, the 
specially prepared nutrient paper 
discs are removed from the pouch, 
wetted with the milk under test, 
and applied to the surface of the 
non-nutrient agar in the plastic 
dish. 


Soluble nutrients will diffuse 
from the discs into the agar and 
activate the growth of dormant 
spores of Bacillus subtilis. No prob- 
with nutrients 
spreading evenly from the discs 
over the surface of the 
penicillin or any other antibiotic 
resides in the milk applied to the 


lem is associated 


agar. If 


disc, it too will move out at the 
same rate as the soluble nutrients 
into the agar during an incubation 
period of 3-6 hours at 35°-37° C. 
Thus, if penicillin is present no 
test bacteria can grow in the cir- 
cular area it occupies around the 
disc and a clear zone of inhibition 
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will form. If it is absent, the turbid 
bacterial growth will close in on 
the disc itself. 


Placing of the specially treated 
disc on the plain or non-nutrient 
agar triggers the growth reaction 
and initiates the test. Keeping the 
disc away from contact with the 
agar permits the spores of Bacillus 
subtilis to remain dormant for long 
periods of time at temperatures 
ranging from 5° to 37° C. This is 
why refrigeration is not necessary 
during transportation of test kits 
though nominally advisable during 
storage since shelf life of the tests 
is longer at 5° C. than at 37° C. 
If non-nutrient agar test kits re- 
quire refrigeration during transpor- 
tation, the main advantage for 
advocating this principle is lost. It 
would be cheaper and mcre prac- 
tical to prepare petri dishes with 
nutrient agar and use plain discs 
as prescribed since 1953 in Stand- 
ard Methods and send them out 


























ad 








Finished field test on partly filled dish after 
3-6 hours at 35° C. Clear zones indicate pos- 
sibility of antibiotic contamination in some 
of the milks. Size of diameter of clear zone 
is directly related to antibiotic concentration. 


under refrigeration. Other test bac- 
teria, including Sarcina lutea, may 
be substituted, but their survival 
time in the non-nutrient agar will 
be short because they do not form 


spores. 


The reverse-phase field test kit 
using non-nutrient agar gives high 
sensitivity. Detection of penicillin 
as low as .01 International Units 
penicillin per ml. milk has been 

(Please Turn to Page 114) 





Start of field test. At left, lab assistant dips each disc into separate sample of milk and applies 
to surface of agar. Kit capacity is 34 milk samples. At right, Plastic dish with discs is placed in 


incubator or warm area. 
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Effects of Non-Steam Injection 
Vacuum Systems on Milk 


By A. C. SMITH, L. R. GLAZIER, J. M. MOORE and L. R. DOWD 


- o- products are of 


major concern to the dairy industry. 
Uniform flavor is of prime impor- 
tance since the consuming public 
is very demanding of flavor uni- 
formity in bottled milk. Feeds and 
weeds predominate in their effects 
on milk flavors. To prevent these 
flavors considerable effort has been 
made to control the production of 
milk on the farm. However, even 
with the best quality control pro- 
grams some of these flavors find 
their way into milk. 


Equipment is available that will 
remove to a favorable extent the 
off-flavors caused by feeds and 
weeds. These machines utilize the 
principle of boiling off the offend- 
ing volatile components by the use 
of vacuum accompanied by flash- 
ing or boiling of the milk. The 
equipment is usually tied in with 
conventional high-temperature 
short-time pasteurizers and can be 
considered of two types: (1) steam 
injection vacuum equipment which 
washes the milk with steam to aug- 
ment the removal of off-flavors; and 
(2) non-steam injection vacuum 
equipment. This article will deal 
exclusively with the non-steam in- 


The authors of this article are 
members of the staff of the Dairy 
Department at the University of 
Connecticut. They wish to ack- 
nowledge the financial aid of the 
George H. Walker Foundation, 
Boston, Massachusetts and the loan 
of vacuum equipment from the 
DeLaval Separator Company, 
Poughkeepsie, New York. 


jecton types of flavor removal 
equipment since an excellent article 
on steam injection systems has been 
previously published by Roberts (1). 


Non-steam injection flavor-re- 
moval systems that have received 
the greatest acceptance are single 
chamber units and a double cham- 
ber unit. In the double chamber 
unit (Diagram 1), the raw milk 
flows from the storage tank to the 
balance tank, is drawn by vacuum 
from the latter tank through the 
raw regenerative section of a plate 
heat exchanger, and enters at the 
top of the first vacuum chamber 
at regeneration temperature. In this 
first chamber, air and non-conden- 
sable gases are removed, but no 
flashing occurs. The milk is then 
pumped by means of the timing 
pump (or by a booster pump to 
the timing pump) from the first 
vacuum chamber, through the heat- 
ing section of the plate heat ex- 
changer, the holding tube, flow 
diversion valve, and into the second 
vacuum chamber. The milk enters 
this chamber at pasteurization tem- 
perature and flash-cools immedi- 
ately, with the volatile flavors being 
removed by the flash steam and 
vacuum. The milk is pumped (the 
use of a dry seal pump is recom- 
mended) from the second vacuum 
chamber to the homogenizer (or by- 
passed for cream line milk), through 
the pasteurized regenerative and 
cooling sections of the plate heat 
exchanger. 


In this system, the steam vapors 
from the second chamber pass via 
the vacuum vapor line (as noted by 


the broken line in Diagram 1) into 
the first vacuum chamber where 
some condensation occurs, resulting 
in partial recovery of the water lost 
during flash-cooling of the milk in 
the second chamber. The recovery, 
based on calculations made from 
milk loss formulas for a single and 
double chamber units (1, 2), ap- 
proximates 88, 75, 63, and 50 per 
cent for flash-cooling degrees of 10, 
20, 30, and 40 respectively. Com- 
parable percentages of heat re- 
covery may be expected in the first 
vacuum chamber provided radia- 
tion losses are considered. 


Single chamber units are usually 
installed either between the raw 
regenerator and timing pump (Dia- 
gram 2) or after the flow diversion 
valve (Diagram 3). In the former 
position (Diagram 2), the milk en- 
ters the chamber at regeneration 
temperature, whereas in the latter 
position (Diagram 3), the milk en- 
ters the chamber at pasteurization — 
temperature. Thus, in the single 
chamber located after pasteuriza- 
tion, more degrees of flash-cooling 
may be used for treating the milk. 
This may be advantageous if par- 
ticularly obnoxious flavors are to be 
removed. 


Single chamber units usually 
function similarly to the second 
chamber of the double chamber 
unit previously discussed. How- 
ever, these single units normally 
have some type of water condenser 
located in the vapor line or built 
into the chamber dome to recon- 
dense some of the water vapor re- 
sulting from flash-cooling of the 
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milk. A vapor line that slopes 
towards the vacuum chamber and 
functions as an air condenser has 
also been found useful for recovery 
of some of the water vapors. 


Experimental Procedure 


A double chamber Vacu-Therm 
unit was made available for ex- 
perimentation at the University of 
Connecticut. The units were also 
available in modified form so that 
various adaptations of single cham- 
ber vacuum units could be studied. 
These adaptations allowed for com 
parative studies of several types of 
non-steam injection vacuum treat- 
ment systems. In these studies, the 
milk was pasteurized at 172° F. 
for 16 seconds in a high-tempera 
ture short-time pasteurizer engi 
neered for 75 per cent regeneration 
and homogenized at 2300 p.s.i. fol- 
lowing vacuum treatment. 


Milk Loss 

Flavor removal equipment util 
izes the principle of boiling off 
volatile components in milk by the 
use of vacuum. In non-steam injec- 
tion systems, water vapors removed 
in the process result in concen- 
tration or loss of milk if the tem- 
perature of the milk entering the 
chamber is reduced by vacuum to 
an amount that is more than radia- 
tion loss. Furthermore, increasing 
the temperature range through 
which milk is flash-cooled in such 
equipment increases the product 
loss. Theoretically, milk loss, if 
radiation temperature losses are 
disregarded, approximates 0.1 per 
cent for each degree of flash-cool- 
ing in single vacuum chambers 
located either before or after pas- 
teurization. The use of a vapor line 
condenser with condensate return 
to the milk should lessen the loss 
for any degree of flash-cooling. 


Results of research dealing with 
the percentage of milk loss that 
may be expected at various degrees 
of flash-cooling in single and double 
chamber units, with or without a 
vapor line condenser may be noted 
in Figures 1, 2, and 3. These fig- 
ures were drawn from previously 
reported formulas (1, 2,). The con- 
denser was a 2 in. diameter stain- 
less steel tubular type 4 ft. long 
with city water circulating spirally 
in the outer water jacket. The con- 
denser was installed at a rise of ap- 
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Diagram 1: Double chamber unit. Milk enters first chamber at 
refrigeration temperature and second chamber at pasteuriza- 
tion temperature. 
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Diagram 2: Single chamber unit installed between raw re- 
generator and timing pump. Milk enters chamber at regenera- 
tion temperature. 
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Diagram 3: Single chamber unit installed after flow diversion 
valve. In this unit milk enters chamber at pasteurization tem- 
perature. 
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Milk loss at various degrees of flash-cooling in single and double chamber units, 
with and without vapor line condenser. 
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FIGURE 1 


proximately a 30° angle in the 
vacuum-vapor line as it left the top 
of the vacuum chamber. The flow 
of water through the condenser was 
adjusted to give a 3° F. drop in 
temperature of the vapors passing 
through the condenser. 


From the figures it may be noted 
that increasing the degrees of flash 
cooling (increase in vacuum) in the 
various systems increases the prod 
uct loss. The use of a vapor line 
condenser, with condensate return 
to the milk, lessens the loss for any 
given degree of flash-cooling. How 
ever, the condenser in the double 
chamber unit (Figure 3) is not as 
effective as when used with single 
units (Figures 1 and 2) because of 
the effectiveness of the first cham 
ber of the double unit in function- 
ing as a condenser. It may be noted 
in a comparison of the vacuum 
units with and without a condenser 
that it is possible by the use of a 
condenser, particularly in the single 
chamber units, to operate at greater 
degrees of flash-cooling for any 
given level of milk loss (Figures 1 
and 2) and consequently obtain 
more efficient feed flavor removal 


(Table 2). 


It is not the intent of this article 
to indicate the percentage milk loss 
that a plant should be willing to 
allow for flavor improvement. How- 
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FIGURE 3 


ever, to explain better the milk 
loss figures, let it be assumed that 
a dairy plant will consent to 0.5 
per cent milk loss. The approxi- 
mate maximum degrees of flash- 
cooling to use in order to avoid 
product loss in excess of 0.5 per 
cent may be noted to be as follows: 
(a) single vacuum chamber before 
or after pasteurization, 7° F. (Fig- 
ure 1 and 2); (b) single vacuum 
chamber before or after pasteuriza- 
tion and with a condenser, 11.5° 
F. (Figures 1 and 2); (ce) double 


chamber unit 21.5° F. (Figure 3); 
and (d) double chamber unit with 
a condenser, 23° F. (Figure 3). 
These values and other values de 
termined from the figures, in in- 
stances where a condenser is not 
used, are valid for similar vacuum 
equipment with minor changes for 
radiation temperature loss vari- 
ances. In cases where a condenser 
is used during treatment, the values 
are not valid unless identical con- 
denser conditions exist, but they do 
indicate the improvement in milk 
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loss that may be expected with the 
use of a condenser. 


Flavor Removal 

The various non-steam injection 
vacuum units are all capable of re- 
ducing the intensity of feed flavors 
found in milk. Table 1 indicates 
flavor improvement that may be 
expected with this type of equip- 
ment. These data are based on 
operation of the equipment at a 
level of 0.5 per cent milk loss, and 
scoring of the samples by a trained 
panel with the pasteurized samples 
being held for 24 hours prior to 
scoring to allow for dissipation of 
cooked flavor. The flavor criticism 
was feedy in all cases and the 
flavor scores were based on a per- 
fect score of forty. The same milk 
was not used for all systems, thus 
a comparison of the effectiveness of 
the various systems in removing 
feed flavors should not be at- 
tempted. 


However, on the basis of Table 
1 and having processed with these 
units over a period of two years 
it may be stated that single cham- 
ber units appear to be nearly as 
effective as double chamber units 
in removing the major portion of 
the average amount of feed flavors 
found in milk in the New England 
area. Increasing the degree of 
flash-cooling increases the amount 
of feedy flavor removed as may be 
noted in Table 2 in which a system 
was used that is normally recom- 
mended in the New England area. 
Furthermore, flavor improvement 
of the average feedy milk can be 
accomplished to a desirable level 
with a vacuum treatment that will 
result in less than 0.5 per cent milk 
loss (Table 2). An average im- 
provement of 1.3 points in flavor 
score resulted from a treatment pro- 
ducing only 0.1 per cent milk loss. 
However, strong feed flavors such 
as obnoxious silage flavors require 
greater degrees of flash-cooling to 
result in a good uniform flavored 
product. 


Non-steam injection systems do 
not appear to remove completely 
onion flavors even when operated 
at maximum degrees of flash-cool- 
ing as far as trained flavor judges 
are concerned, but they will remove 
sufficient onion flavor so that there 
will be few customer complaints. 
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TABLE 1: Flavor Improvement with Non-Steam Injection 
Vacuum Equipment* 














Degrees Flavor Improvement 
Type of of Raw Milk Degree of Past. Milk 
System Flash-Cooling Score Improvement Score 
°F, 
Single Vac. Chamber before 
Past. 7 38.2 1.0 39.2 
Single Vac. Chamber before 
Past. and with Cond. 11.5 38.0 1.4 39.4 
Single Vac. Chamber after 
Past. and with Cond. 11.5 38.4 1.3 39.7 
Double Vac. Chamber 21.5 38.4 1.2 39.6 
Double Vac. Chamber and 
with Cond. 23.0 38.2 1.5 39.7 





* Average of five trials. 








TABLE 2: Flavor Improvement with Single Vacuum Cham- 
ber before Pasteurization and with a Condenser * 
Flavor Improvement 

Degree of Per Cent Raw Milk Degree of Pasteurized 
Flash-Cooling Milk Loss Score Improvement Milk Score 

5 0.10 37.5 1.3 38.8 

10 0.38 37.5 1.6 39.1 

15 0.84 37.5 2.0 39.5 





* Average of five trials. 


Non-steam injection systems will 
not removed sufficient rancid and 
oxidized flavors from milk to make 
the milk usable as a bottled prod- 
uct. Malty milk can be made 
marketable by non-steam systems 
provided the milk has a slight malty 
flavor. Strong malty flavors do not 
appear to be sufficiently removed 
from milk to make the product mar- 
ketable even when processing the 
milk at high levels of flash-cooling. 


General Observations 


Non-steam injection systems do 
not appear to decrease cream vol 
ume on cream line milk, provided 
the product is pasteurized at mini- 
mum temperatures. Slight cream- 
ing or a “spaghetti ring” will occur 
occasionally on homogenized milk 
processed in any of these systems 
unless homogenization is accom- 
plished following vacuum treat- 
ment. A few plant operators have 
been concerned with the possible 
effects of vacuum treatment on 
chocolate milk. Two years’ experi- 
ence with processing this product 


with non-steam injection systems 
has indicated that a problem does 
not exist. The only change appears 
to be a slightly milder chocolate 
flavor which has had no effect on 
chocolate milk sales. 


Summary 


Vacuum treatment of milk is 
effective in producing a uniform 
fine flavored milk to the consuming 
public. Such a product will in- 
crease sales and consumer accept- 
ance of bottled milk. However, 
flavor-removal equipment should in 
no way be a substitute for quality 
control programs at the farm level. 
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Court Appoints Trustees to Run 
Bankrupt Whiting Company 


In Boston, the Whiting Milk Company peti- 
tioned the U. S. District Court to reorganize under 
provisions of the Federal bankruptcy laws last 
month. 


Reasons for the firm’s financial plight, accord- 
ing to the petition, were a lack of working capital 
and a series of milk price wars. Efforts to raise the 
money through borrowing have proved futile. 


The Court granted the petition and appointed 
two trustees to run the company until further 
orders from the court. 


Less than a week before, Whiting and six 
other milk dealers had filed an antitrust suit 
against H. P. Hood & Sons. The suit asked dam- 
ages amounting to $19,200,000. Of this sum, Whit- 
ing sought $15,000,000. 


In the market area served by Whiting in New 
England, price wars among milk companies have 
gone on with little let-up for the past four years. 


O)} 


Richmond Kotcher Wins Joe 
Pickett Memorial Award 


The Joe Pickett Memorial Award for 1960 
was won by Richmond J. Kotcher, secretary of 
Ferndale Farms, Inc., Whitehouse Milk and Cream 
Company and Hamden Cooperative Creamery, 
Brooklyn, N. Y. The award was made at the mid- 
June annual convention of the New York Milk 
Industry held at Grossinger’s, New York. 


The award was originated by Irving R. Wisch, 
executive director of Milk Handlers and Proces- 
sors, Inc., to honor the memory of Joseph A. Pick- 
ett, late vice president of Borden’s Farm Products 
Division of The Borden Company. It is presented 
annually to that member of the industry who by 
his conduct, best exemplifies the attributes of Mr. 
Pickett, whose passing in 1957 was mourned by a 
host of friends and admirers in the milk business. 


The award, this year, is in the form of a brass 
ship’s clock and barometer mounted on a suitably 
inscribed mahogany base. It was presented to Mr. 
Kotcher by Paul Snel, Borden’s Farm Products 
vice president and Mr. Pickett’s successor and 
former assistant. Mr. Wisch presented the award 
to Mr. Snel in launching it last year. 


The recipient of the award must perpetuate 


this practice and is obliged the following year to 
present a gift to a member of the industry who by 
his integrity, unselfish devotion to the industry's 
welfare, concern for his fellow-man, perseverance 
and sincerity of purpose, best demonstrates the 
qualities for which Mr. Pickett was loved and re- 
spected throughout the Metropolitan New York mar- 
ket. Mr. Pickett’s distinguished career with the 
Borden Company spanned more than fifty years. 


In making the presentation, Mr. Snel said, 
“Proud and happy as we are to have Joe Pickett’s 
memory revered, we in Borden’s felt it would be 
presumptuous for our company to select, among 
many respected friends in the business, the most 
outstanding. We have therefore asked the conven- 
tion itself, by ballot, to select the man to receive 





Richmond Kotcher (left) accepts Joe Pickett 
Memorial Award from Paul Snel. 


the award. By an overwhelming majority, you have 
selected Richmond Kotcher, and on behalf of 
Borden’s, I am delighted to present to Mr. Kotcher 
the Joe Pickett Memorial Award for 1960.” 


Mr. Kotcher was very active in the negotia- 
tions leading to the new contract with the milk 
drivers’ unions last year. The negotiations were 
carried on without a work stoppage. 


O) 


Industry Mounts Attack on 
Dating of Milk in Three Cities 


In New York, Chicago and Louisville, milk 
dating is coming under legal drumfire by producers 
and dealers. The Dairymen’s League Cooperative 
in New York sought an injunction against the City’s 
new dating law until its constitutionality is decided. 
Associated Milk Dealers, Inc., of Chicago are seek- 
ing the end of milk dating there, also on the grounds 
of unconstitutionality. Milk distributors in Louisville 
are seeking repeal of the law because it gives an 
incorrect conclusion concerning the true age of milk, 
since it records only the time after pasteurization. 
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is everybody happy? 


Your customers will be if they have Cumberland’s new Doorstep Milk Box. 


Now Available at unbelievable LOW PRICES! 


REDUCED AS MUCH AS 40% 


No sacrifice in insulating quality, appearance or durability. Avail- 
able in 8 production sizes for a variety of bottles and cartons. 
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What 
Noyahicham Blan \Vilic 
can do for your 
Ce)artex= 
Cheese 





Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 


This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 
American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 


Write No. 46 on Reader Service Card 
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DECAL APPLIED TO ANIMALS’S FLANK 
RECORDS ANTIBIOTIC TREATMENT 


Most farmers attempt to observe the rules re- 
garding the use of antibiotics. However, there always 
is the matter of human error. On larger operations 
where there may be a number of hired hands or 
family members involved with a farm the problem 
increases. The veterinarian may treat a cow and 
it may be known by one individual but through 
error he may fail to inform the people doing the 
milking. As a result, the milk with the antibiotic 
residue finds its way into the basic supply. 


The problem of how to overcome this human 
error in communications was discussed at a meeting 
in the offices of the Pennsylvania Association of Milk 
Dealers, Harrisburg. At this meeting were repre- 
sentatives from Pennsylvania State University, the 
Extension Service, farm and dairy plant leaders. 

Henry Geisinger, PMDA’s executive vice presi- 
dent, suggested the idea of using a decal. 

The specifications were that the decal had to 
be small and relatively inexpensive when purchased 
in quantity; had to be easily visible; must be able 
to be applied to the side of a dairy animal and 
thereby stick to the hair; had to be impervious to 


urine, water, etc.; could be marked with pencil, pen, 


WARNING 


COW TREATED WITH 
ANTIBIOTICS. WITHHOLD 


MILK FROM MARKET UNTIL 





Sample decal. Original, in red and white, 
is same size as above. 


crayon, etc., to indicate the day when the milk could 
be returned to the commercial supply; must be 
applied without any special gums, glues or equip- 
ment; must stay on at least three days. 


After discussion with Meyercord representatives, 
the type of decal (Dri-Mark) was agreed upon, spe- 
cially treated where the date was to be applied. 
The wording was supplied by the Department of 
Dairy Science Extension, Pennsylvania State Uni- 
versity. A trial run of 500 for testing purposes was 
ordered. 

These were sent to Pennsylvania State Univer- 
sity and tested on the large dairy herd at the Uni- 
versity. After the test the following information was 


(Please Turn to Page 56) 
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Howard Johnson chain specifies 
Stainless Steel milk dispensers 


Howard Johnson has the biggest restaurant chain in the 
country, with 600 restaurants in 33 states. They stress quality 
food, quality service, and quality equipment. Howard Johnson 
building plans specify Stainless Steel milk dispensers. 

At the Howard Johnson Restaurant in Denver, Pa., Man- 
ager Thomas Heckert says, ‘“‘We serve over 2000 meals a | 








E week and milk is popular. Our Stainless Steel dispenser saves i 
. us time because all a waitress does to fill a milk order is pull eS Seer en anantee caatiintainent 
; the handle. The dispenser saves us money too because we can 
id buy milk in bulk instead of individual containers. And we 
c don’t have empties to get rid of. The dairy delivers the milk 
in bulk cans that go right into the Stainless Steel dispenser, 
*" where the milk stays cold. This saves storage space and it’s 
e- a lot more sanitary.” 
d. “It’s no problem to keep the dispenser sparkling bright, 
of because Stainless Steel is easy to clean. The dispenser always 
1i- : ngs United States Stee! Corporation — Pittsburgh 
ma looks attractive and new. No wonder the building plans American Stee! & Wire — Cleveland 
) specified Stainless Steel milk dispensers.” nae lt siciaiees 
or If you would like to have more information about Stainless Tennessee Coal & iron — Fairfield, Alabama 
ni- Steel milk dispensers, write United States Steel, 525 William te i —- aa — 
™ Penn Place, Pittsburgh 30, Pennsylvania. uss is a registered trademark United States Steel 
Write No. 47 on Reader Service Card 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 





PROBLEM — Is there any es- 
tablished decrease in handling 
milk in the processing line? If 
| have 40,000 quarts of raw milk 
stored in the plant, will | bottle 
40,000 quarts of milk? What 
percentage, if any, will be lost 
in the operation? 

J. G., Puerto Rico 


ANSWER-—The better operated 
plants have cut the milk loss in this 
state to around 0.7 of one per cent. 
The average loss is one per cent 
to 1.2 per cent. If losses amount 
to 1.5 per cent, it is time to give 
serious attention to determination 
of sources of loss; if two per cent 
or over, something is seriously 
wrong. If a plant receives 5,000 
gallons (15,695,000 pounds yearly), 
and loses two per cent, the annual 
loss, at five dollars per hundred- 
weight, will amount to $10,695. 


It is impossible to bottle 40,000 
quarts of milk from 40,000 quarts 
of stored raw product for reasons 
given later; some losses are un- 
avoidable, such as breakage, acci- 
dents and evaporation. It is quite 


Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


possible, however, to greatly re- 
duce these losses. 


Most of the figures available on 
milk plant losses date back several 
years and refer to can or railway 
delivery rather than to tank trans- 
portation. One set of figures places 
the loss at 0.69 per cent between 
producer and the amount received; 
2.56 per cent between credited at 
the milk can and amount shipped; 
and 3.79 per cent between credited 
at the milk can and the amount the 
shipper claimed he sent. Beside 
inaccurate scales, part of this loss 
might be due to leaky cans and 
lids. 


Armentrout and Stelzer in West 
Virginia Bulletin 270 (1936), state 
they found losses amounting to 4.6 
cents in each hundredweight of 
milk purchased by nine plants and 
losses of 4.7 cents purchased by 
22 plants. 


In a small plant using vat pas- 
teurization, the loss in pasteurizing 
and bottling was 1.9 per cent. 
Since the milk was weighed, the 


loss had to be charged to careless- 
ness. In the same plant using care, 
the loss was reduced to 0.53 per 
cent. In a survey made of 115 
dealers, the total losses varied from 
0.3 to seven per cent with an aver- 
age of 2.29. The causes given were 
careless adjustment of valves and 
shrinkage, when measured instead 
of weighed, due to cooling of the 
milk. In another survey, Plant No. 
1 had an average loss of 2.8; Plant 
No. 2, 1.4; and Plant No. 3, 4.1 
per cent. The USDA in checking 
41 plants found losses ranging from 
0.5 to four per cent, with an aver- 
age of 2.15. 


Plant losses may be seasonal. In 
a study in a large plant operated 
carefully, it was learned the loss 
was lowest in January, 2.10 per 
cent; highest in July, 3.91; and ove 
three per cent from July to Decem- 
ber in one year. The second year 
the lowest loss, 2.11 per cent, oc- 
curred in May; the highest, 3.07 
per cent, in October; and over three 
per cent October to December, in- 
clusive. The third year, from Janu- 
ary to May, the lowest loss came 
in May, 2.18 per cent; and, in 
January, the highest, 2.73 per cent. 
The two-year and five-months aver- 
age indicated that the lowest per- 


(Please Turn to Page 96) 
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Quick check on bulk. Thompson’s Dairy man checks weight of truckload of milk, just pumped into bulk tank, on the SR-4® indicator. 
Magnifying glass facilitates accurate reading of scale. Also available are automatic printers which furnish weight printed on tape. 


“We were paying for more milk 
than we got” 


—reports Thompson’s Honor Dairy of Washington, D.C. 


“... now we get .05% consistent accuracy 
with our new Baldwin SR-4° system”’ 


When this leading dairy converted to bulk milk pick-up, all shipments had 
to be accepted on a volumetric basis. Spot checks revealed errors in 
measurements as high as 342%. 


Then the company installed an SR-4® weighing system on one of its bulk 
tanks—four compact load cells (which come completely sealed against 
moisture) beneath the tank . . . and a precision indicator located at the re- 
ceiving station, almost a block away. Now each shipment is measured 
quickly and easily, as received, and with a consistent accuracy of .05% 
or better. 


SR-4® systems conform to the sealing requirements of the National Bureau 
of Standards. They are readily installed on existing facilities . . . are con- 
siderably less expensive than mechanical scales for multiple tank systems. 
7 No corrosion problems, wearing of parts, etc. 

Space is no object. SR-4® load cells are com- Are you losing money through inaccurate measurement? Find out how 
pact . . . support the entire weight of the tank, ‘I ‘astall o . . : 

E but add only a few inches to its overall height. easily you can install a B-L-H SR-4® measuring system in your plant. Send 
: for free booklet, “SR-4® Systems for the Dairy Industry.” Write Dept. 9-G. 





Advanced force measurement began here 


: BALDWIN - LIMA: HAMILTON 


s Electronics & Instrumentation Division »« Waltham, Mass. 
SR-4°® Strain Gages *« Transducers « Testing Machines 
Write No. 49 on Reader Service Card 
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Super Markets Mean Business 


Milk distributors make big pitch at Super Market Institute 
Convention. Some of the things that make these stores 
more attractive as a sales outlet for dairy products are: 
there are more new ones every year, they are bigger 


and they stay open later. 


M ORE THAN 150 dairy food processors and 


distributors attended the Super Market Institute con- 
vention at Atlantic City last May. A number of dairy 
companies exhibited their products and services in 
booths at the show. Some maintained hospitality 
suites or gave special parties for the visiting super 
market operators. 

National Dairy Products Company’s Sealtest 
Division gave a pre-dinner party at one of the biggest 
hotel ballrooms in Atlantic City. It was attended 
by thousands of super market operators. Gene Barry, 
who portrays Bat Masterson on television for Seal- 
test, was present in full costume. The “fastest gun 
in the West” was “shot” frequently and with apparent 
pleasure by a photographer. Each time the photog- 
rapher flicked the trigger, the business end of the 
camera was aimed point-blank at Mr. Barry, posing 
in smiling friendliness with a super market operator, 
or the wife of a super market operator or both. 

Borden, Foremost, Pet, Carnation, and Beatrice 
all participated in one way or another in the com- 
petition to get the attention of the thousands of 
super market operators who attended. Sealtest had 
59 people on the scene to corral, entertain and edu- 


By HERBERT SAAL 


cate the super marketeers. There were also people 
from regional dairy firms in attendance. 


Whether it was a national or a regional organ- 
ization, the representatives were top-line executives 
of the companies. They were all there because super 
markets means business for the dairy processor. They 
mean more business today than they did yesterday 
and they will mean more business tomorrow. 


The super market continues to grow: new stores, 
expansions and relocations mean that the number 
of outlets for milk and milk products is expanding. 
This is especially true in New England and the Far 
West. One fact will give an idea of the magnitude 
of the growth: for every super market sold or closed 
by Super Market Institute members in 1959, 23 new 
ones were added. 


Stay Open Longer 

A new development that makes the super market 
attractive as a place to sell milk is that it is be- 
ginning to stay open longer. Two thirds of Super 
Market Institute members stay open after 6:00 p.m. 
six or seven days a week. Another 16 per cent are 
open from three to five evenings; 11 per cent two 
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MR. FRED JOHNSON, VICE PRES., COOPER-JARRETT INC., CHICAGO, ILL., STATES: 
“Firestone Airide reduces weight half a ton on our tractors” 
“May, 1958, we took delivery 

on 50 tractors equipped with 

F Firestone Airide’ airsprings. 

Vien fet Here’s what they did for 

ic us: they reduced weight 

half a ton on each tractor and 
resulted in bigger payloads; 
the units were on the road 
more because less vehicle 
maintenance was required; 
vibration damage was 
reduced and our drivers 
reported better vehicle 
control and comfort. We 
liked them so much that we 
ordered 35 more tractors 
with Firestone Airide 

eight months later.” 


Firestone Airide adds to your 
trucking profits in many ways: 

(1) reduced gross vehicle weights, 
tractor and trailer; (2) increased 
payload capacity; (3) extended 
vehicle and tire life; (4) lowered 
maintenance, repairs, downtime; 
(5) curtailed damage claims; and 
(6) lessened driver fatigue. PUT 
THE PAIR ON AIR! Put Airide 
airsprings on both your truck tractors 
and trailers. They’re fleet tested 
and profit proved over 750 million 
road miles. Write today for free 
Airide booklet: Firestone Industrial 
Products Co., Dept. 40-1, 
Noblesville, Indiana. 


AIRIDE* AIRSPRINGS 


for truck tractors and trailers 





Firestone Industrial Products Co., Noblesville, Indiana 
Copyright 1960, The Firestone Tire & Rubber Co. 
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evenings and four per cent, one evening a week. 
Only three per cent are not open any evening. 


A second factor that makes the super market 
more attractive is that the individual market is 
getting bigger. The dairy section is growing along 
with it. 

Much other evidence exists to show that the 
super market means business for the dairy operator. 


Chains with 11 or more stores increased their 
share of total food store sales from 29 per cent in 
1948 to 38 per cent in 1958. An exception to the 
general increase is A & P, which, since 1929, 
has sold 10 per cent of the food each year in the 
nation. That 10 per cent represents more than 
the combined gross sales of the second through 
14th next-largest competitors of A & P. 


Chain 1958 Sales 
tf. Re eeeeeeS $5.0 billion 
ee SR ee 2.4 billion 
5th through 14th... 2.0 billion 


The dairy department accounts for 10 per cent 
of a store’s sales, generally. A & P, therefore, 
grossed about $500,000,000 in sales from the dairy 
department in 1958. 


Prospects are that there will be more super 


Gene Barry, Sealtest’s TV 
Bat Masterson, lent a west- 
ern note to the company’s 
party at the SMI conven- 
tion. He and the super mar- 
ket operators present were 
pleased to have their pic- 
tures taken together. Seal- 
test sent the picture on to 
the homes of the store 
people. 


markets in 1960 than there were in 1959, despite 
the comment by J. Sidney Johnson, trade relations 
counsel for Super Market Institute, that “. . . super 
markets in many cities are reaching a saturation 
point.” Definite plans of Super Market Institute 
members include the opening this year of 18 new 
super markets for every 100 super markets now 
operating. 


In short, the super market plays an increasingly 
significant role in the life of the dairy processor 
and distributor. 


To the operator of the super market, the dairy 
department is one of many. It is not the source 
of major current problems for the operator. The 
topics discussed at the Super Market Institute 
Convention, both on the formal programs and in 
informal exchanges along the boardwalk or in hotel 
lobbies were aimed prinicpally at how to make 
the super market a more efficient and profitable 
retail mechanism. The dairy department received 
only passing mention. 


The big convention topics were store layouts, 
meat merchandising and the promotion of non- 
foods: 


e@ William T. Snaith, president of Raymond 
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Atlantic Salesman, checking board moisture (left), explains function of exclusive Dairy Wax Test Kit to Plant Superintendent. 


ATLANTIC WAX SALESMAN: 
DAIRY INDUSTRY'S “RIGHT HAND MAN” 


Here’s the “one-two” that gives Atlantic the edge among dairy wax suppliers: 





1. Service—A technically trained, field- 2. Product-A pioneer in the development 

wise Atlantic Sales Engineer serves of compounded dairy wax, Atlantic’s Dura- 

every account. His field experience. fin waxes are tops in the industry today. 

. > j Atl: i7’e reclusive air J , P ati . 4 . Designed exclusively by Atlantic to improve 

coupled with Atlantic s exclusive Dairy Under day-to-day operating conditions, dairy wax coating, compact Dairy Wax Test 

Wax Test Kit (see inset), enables him these waxes have been found to have su- _ Kit is fully equipped from accurate scale to 
° ° ° ° . Atlantic densometer. It sets up quickly, does 

to aid in every phase of your waxing perior appearance. mechanical strength, not interfere with normal dairy operation, 

operation, from stored blanks to finished flexibility and heat stability qualities. All 

cartons. As any of our customers will Durafin waxes are available in cartons, on 


tell you, an Atlantic Wax Salesman is pallets, in bulk haulers or in tank cars de- 

like an extra man on the job. pending on your particular requirements. 

We invite you to test this top product-expert service combination. The result could mean 
better coating at less cost to you. Call, wire or write The Atlantic Refining Company, 
260 S. Broad St., Philadelphia, or any of the offices listed. Waxes +» Lubricants + Process Products 


Providence, R. |., 430 Hospital Trust Bldg. « Syracuse, N. Y., Salina and Genesee Sts. ¢ Pittsburgh, Pa. 
Chamber of Commerce Bldg. ¢ Charlotte, N. C., 1112 South Boulevard 
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YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 
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DOLE Gid-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 
The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qir-Cel CIRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 





EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


Masur Retrger amon (Men y 


GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs inte Gluint 





DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y 


DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
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Loewy, Inc., disclosed that a survey by his organ- 
ization indicated that the special presentation of 
perishables and non-foods would be advisable. He 
was careful to point out, however, that dry grocery 
sales are still the backbone of the super market. 


@ The study by Progressive Grocer of five 
Dillon super markets in Kansas revealed that after 
careful revamping of the grocery department, gro- 
cery net profit before taxes was raised from 4.9 
per cent to 6.3 per cent. 


e@ In a talk entitled “Super Market Speaks,” 
Kurt Kornblau, SMI research director, showed that 
while sales rose an average of 10 per cent last year, 
sales of existing stores went up by an average of 
only one per cent. 


Hit Back at Fear Mongers 


At its convention, the Super Market Institute 
fought back against the attacks upon the food busi- 
ness such as those generated by the cranberry- 
cancer, milk-fallout, fat-heart and food additives 
scares of recent months. The Institute called upon 
a panel of highly authoritative and articulate 
speakers who discussed “The Good in Your Food.” 


Frederick J. Stare, M.D., professor of nutri- 
tion, Harvard School of Public Health, one of 
the panelists, declared, “I say emphatically that our 
foods are good and wholesome thanks to the many 
responsible companies that have the welfare of the 
people in mind, as well as profits, and to the 
capable professional staff of the Food and Drug 
Administration. Our foods are tasty, attractive and 
convenient — thanks to those with ideas and skill 
in food technology. Our foods are abundant, 
varied, nutritious, safe and health promoting 
thanks to modern science.” 


Others on the panel were George P. Larrick, 
Commissioner of Food and Drugs, U. S. Depart- 
ment of Health, Education and Welfare; Dr. M. R. 
Clarkson, associate administrator of the Agricultural 
Research Service, USDA; C. G. King, executive 
director, the Nutrition Foundation, Inc.; Dr. Detlev 
W. Bronk, president, National Academy of Science; 
and Dr. Herrell De Graff, Babcock professor of 
Food Economics at Cornell University. 


All of them affirmed that the food we eat is 
good. Their comments, given wide dissemination, 
should do much to maintain and strengthen the 
public’s confidence in the food industry, generally. 


In another panel discussion, sponsored by 
McCall's Magazine, 10 housewives from all over 
the nation talked unhurriedly and uninhibitedly 
about their likes and dislikes in the super market. 
Not once was milk mentioned! They talked about 
parking problems, the personal touch in the meat 
department, the unfilled shelves on a Monday after- 
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Wherever you need a bactericide, 
you need the best 


Wherever sanitation has to come up to high professional standards, 

$ you'll usually find Diversol CX on the job. In the dairy field, for instance. 
‘ In canning and food processing. In hospitals. In leading hotels and restaurants. 
In breweries and beverage plants. 

It’s no accident that Diversol CX has earned such wide acceptance 

is in these fields where it is important to win the battle against bacteria 

1, every working day. 

e Diversol CX can be depended on for powerful bactericidal action . . . 

y. fast penetration to insure thorough disinfecting . . . plus efficient cleaning 
as well as sanitizing. 

we Wherever you need a bactericide, use Diversol CX, and you can 


be sure you’re using the best. 
‘ wr ty, 
ot - " 


t. f rt You need DIVERSOL CX 

ut for cleaning and sanitizing: 
+ g g: 

at 4, ¢ storage tanks e filters 

>r- ® ees 


é 
® e tile floors 


yf 
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noon, the length of the cart, tipping the boy who 
puts the packages in the car and other subjects 
but not about milk and milk products. 


Super market operators with whom we chatted 
seemed more interested in problems of store design 
and in improving the meat department. 


There were exceptions: One Florida super 
market operator told how he meets gallon competi- 
tion by selling four glass quarts at a clip in a metal 
carrier. The deposit paid by the customer covers 
the cost of carrier and bottles. Glass quarts cannot 
be purchased singly. The super market operator 
says he had to convince the processor that it would 
be profitable to bottle for him. Before that the milk 
distributor was in home service exclusviely. That 
was two years ago. Now milk sold that way is the 
leading brand in the chain and is straining the 
processor's capacity. In April, the milk company 
received $22,000 in payment for fluid milk from -) 
the super market chain. 


In sum, an era of good feeling exists between 


he simple as ABC with the supermarket operator and processor. Federal unfair 


trade practices suits and occasional decisions by 


super market chains to build and operate their 
SYST EM own dairy plants have had little effect on the tran- 
quility of this relationship. 


(ACID AND BACTERIAL CONTROL OF WATER) The super market is here to stay and will be 
an even more vital factor in the distribution of 
foodstuffs than ever before. The supplier — no 
matter his product — must adapt to this fact. 


ANTIBIOTIC DECALS 
(Continued From Page 46) 


supplied by Dr. Samuel B. Guss, Professor of Veter- 


inary Science Extension: 


“I talked to Dr. Hokanson (in charge of the 
work at the dairy barns) regarding the Antibiotic 
Decals today. He is of the opinion that they will 








stick on very well if they are applied to the rump. r 
They have had a little difficulty with them when > 
the cows were shedding hair, but this would limit 
their effectiveness only a short time every year. , 
Possibly, the decals might well be put on the stan- 

A recent survey shows that very few water supplies are chion or stall somewhere. 

free of psychrophilic bacteria. This coupled with high pH a p ‘ 

water may be eating into your profits thru shortening the They were practically useless when applied 

potential shelf life of your cottage cheese. to the flanks or udders of cows; there was too much 

The NU-ABC SYSTEM will control the pH and sterilize ALL skin movement. I believe that they might be better 

water used in cottage cheese manufacture, to insure maxi- if litt] adhesiv 1e h } hey 

mum shelf life. High pH and high psychrophilic bacterial = 8 Ee more echemve were ca Gam, but te; 

count water will greatly reduce the shelf life of your cot- are certainly the best idea to date.” 


tage cheese. The NU-ABC System CONTINUOUSLY con- 


trols the pH and chlorination of water. The Association executive vice-president wrote : 


Contact us today for full details to many of the leading drug companies offering 








<0Ry a 
G h 4 , 7 
* MEYER-BLANKE COMPANY the suggestion and told them they were free to 
; * LABORATORY DIVISION e@ ST. LOUIS, MO. order the same decal if they so desired. A number 
AND ASSOCIATED DISTRIBUTORS of companies have expressed an interest in the idea. 
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~ Milk Bodi 
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: You can be sure it's 


2 ENGINEERED to fit your requirements. 
BUILT to outlast others in the field. 
ECONOMICAL in service and upkeep. 
PROFITABLE because Murphy bodies are 
scientifically constructed for maximum body, Murphy engineers will design a body 
strength with light weight too. They're hun- - to meet your specific delivery problem 
H dreds of pounds lighter than other truck Po ‘hau er ne a ee 
| bodies of comparable strength. This means 


43 
we ‘ you get hundreds of pounds MURPHY BODY WORKS, INC. 
1g EXTRA PAYLOAD each d 


Ss ma 


sie oie: 


Whether you want a retail or wholesale 


ely. tp. “310 HERRING AVE., WILSON, N. C. 
er a ee PHONE 7-2191 
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How FDA determines its attitude 
toward food additives 


| OUR principles are basic in 


evaluating the desirability or un- 
desirability of a substance in food, 
according to Paul L. Day, scien- 
tific director, Food and Drug Ad- 
ministration, U. S. Department of 
Health, Education and Welfare. 


Speaking at the 29th Institute of 
Dairying, University of Washing- 
ton, Pullman, Washington, Dr. Day 
listed the principles: 


1. No contaminant should be 
tolerated in human food if it serves 
no useful purpose and can be 
avoided by good agricultural or 
manufacturing methods, even if it 
is apparently harmless. 


2. A non-food, non-nutritive ma- 


terial may be permitted in food if 
it serves some useful purpose in 
food production or processing, if it 
is harmless in the amount present. 

3. A non-nutritive material may 
be permitted if it gives desirable 
qualities to the finished food, and 
if it is harmless. In this category 
would fall many of the following: 
flavoring agents, spices, colors, 
emulsifying agents, preservatives. 

4. If a substance of limited tox- 
icity serves a useful purpose in 
food production or processing and 
if no completely harmless material 
can be found to take its place, it 
may be permitted in foods in such 
quantities as will serve the intended 
purpose but be, in fact, harmless. 
That is, a tolerance may be set for 
harmful substances which appear 
unavoidable under good agriculture 
and manufacturing methods and 
which will be safe at the levels 
used. 


He declared, “None of us wants 
to go back to the days of wormy 
apples and moldy bread, to tough 
steak and expensive poultry. Mod- 
ern agriculture uses pesticides, 
herbicides, rodenticides and disin- 
fectants.” 


Dr. Day pointed out that manu- 


facturers and processors of food use 
hundreds of chemicals, traces of 
which may get into food. These in- 
clude lubricants, packaging mate- 
rials, traces of metal and _ plastic 
from handling machinery, as well 
as substances which are purpose- 
fully added to promote some chemi- 
cal reaction or produce some physi- 
cal effect. 


He was emphatic in stating that 
to deny the use of these modern 
methods would turn the food prac- 
tice clock back a half century or 
more and neither agriculture nor 
the food industry, neither the gov- 
ernment nor the public is in favor 
of that. 


Battle for Pasteurization 

Coming specifically to milk and 
milk products, Dr. Day recalled 
that a few decades ago a large 
group of food faddists resisted pas- 
teurization of milk. Public health 
workers urged the routine, required 
pasteurization of market milk to 
prevent the spread of tuberculosis, 
undulant fever, and other milk- 
borne infections. That battle was 
finally won. 


For a somewhat different reason 
public health workers urged the 
iodinization of salt to prevent en- 
demic goiter. Medical workers are 
now seeking widespread fluoridiza- 
tion of public drinking water sup- 
plies to reduce the incidence of 
dental caries. Here, again, the food 
faddists are adamantly opposed. 


Specifically, the Food and Drug 
Administration sees no justification 
for penicillin getting into market 
milk. It can be avoided by discard- 
ing milk from dairy cows for 72 
hours after using penicillin for mas- 
titis. 

“Failure to observe this practice 
is evidence of ignorance, careless- 
ness, willful neglect, or intentional 
violation of FDA regulations,” Dr. 
Day asserted. “There is no excuse 


for ignorance of the regulations. 
The other causes are reprehensible. 
Many people are exquisitely sensi- 
tive to penicillin and using milk 
contaminated with penicillin may 
cause serious illness or death. 

“With regard to pesticides in 
milk, the prevention of such con- 
tamination is not quite so simple or 
straightforward, but it is not im- 
possible. Insecticides may get into 
bovine milk from residue on feeds 
or from insecticides sprays coming 
in contact with the cows. The latter 
is certainly under the direct control 
of the producer. With proper pre- 
caution in the selection and use of 
feed, pesticide residue can be 
avoided.” 

We should not deny the food 
faddists their harmless foibles until 
they begin to infringe on the rights 
of others. Raw milk is nutritionally 
good, but one may contract tuber- 
culosis, or undulant fever, or other 
infection from it. 


When the food faddist becomes 
so absurd that he insists that only 
organic fertilizer be used in agri- 
culture, he begins to infringe on the 
rights of others, especially if he 
tries to compel other people to fol- 
low his pattern of beliefs. 


At the other extreme, there are 
those who believe that any chemi 
cal additive is permissible in food 
so long as it does not produce death 
or acute illness. 


Dr. Day was a speaker on a panel 
one time at which one of the panel- 
ists shouted, “There never has been 
one death attributed to any food 
additive in the United States.” Dr. 
Day says that by inference, then, 
one must conclude that he believes 
that a substance is safe in food if it 
does not kill people. 

Sensible, intelligent and _ in- 
formed persons, says Dr. Day, take 
a viewpoint about half way be- 
tween the two extremes. 
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BUILD YOUR CHOCOLATE MILK SALES 
WITH A “NAME-THE-PUPPY” CONTEST! 


KRAFT WILL PROVIDE EVERYTHING YOU 
NEED TO RUN YOUR OWN CONTEST. 
Build a great chocolate milk promotion during 
July and August based on a ‘“‘Name-the-Puppy”’ 
Contest. Just order chocolate powder from Kraft 
and you'll get all this free: 


WIN A BEAGLE PUPPY! 


ENTER THE 


“Name the Puppy” 
Contest Here 


LOOK FOR ENTRY BLANK WHERE YOU BUY 


DAIRY CHOCOLATE 


Window and Dairy Case Banners like this, tell- 
ing customers about the contest and directing them 
to your product. (Actual size 24”x 14”) 









Entry Blanks, on pads for dairy case use and for 
route distribution. These entry blanks, bearing your 
imprint, instruct customers to send proof of pur- 
chase of your chocolate milk with each entry directly 
to your dairy. You get the entries, you do the judg- 
ing, thus assuring one of your customers of winning. 


A Pedigreed Beagle Puppy as a prize for your 
contest. You choose the puppy from a local pet 
dealer and tie in your promotion with him if you 
wish. Kraft will pay for the puppy within reasonable 
limits as to its value. 


Radio and TV Commercials for use on your local 
stations, plus press releases for your local papers. 


Your Kraft man will be calling on you to talk about 
Kraft's Chocolate Powder and to work with you ona 
“‘Name-the-Puppy” Contest. He'll tell you how one 
dairy, using asimilar promotion, jumped their choc- 
olate milk sales 426% and held a major part of this 
increase throughout the summer. When you get all 
the facts, you'll agree that this latest sales-building 
idea from Kraft is a dog-gone good one. 


yt EE OR ERE RTE ACB EL: sity - 


Texas « San Francisco 


) : 

‘ . 
, ' 
fy 


To get complete contest informa- 
tion in advance, phone your local 
Kraft sales office or write Kraft 
Foods Dairy Service Division, 
Chicago * New York « Garland, 
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PREVAILING MARKET PRICE 


Recently before the Michigan 
courts was an action brought by 
the Argyle Cheese Company 
against the Saginaw Creamery 
Company under a contract that, 
“The Saginaw Company agrees 
to buy and the Argyle Cheese 
Company agrees to sell to the 
Saginaw Company all milk pur- 
chased by the Argyle Company 
at the prevailing manufacturers’ 
market price in the territory of 
Ubly, Bad Axe and Cass City, 
plus thirty cents per hundred 
pounds.” . 


It was contended by the seller 
that “prevailing price” was the 
price paid by one specific com- 
petitor in the territory and the 
highest price paid by any manu- 
facturer in that territory. The 
purchaser, on the other hand, 
maintained that “prevailing 
price” as used in this contract 
means “predominant.” 


This seller had as competitors 
in this territory three manufac- 
turers, one with 485 customers, 
a second with 850 and a third 
with 155. In sustaining the 
definition asserted by the pur- 
chaser that “prevailing price” 
was the predominant price, the 
Michigan court said, “We think 
the provision of the agreement 
in question is unambiguous. If 
the parties had intended to agree 
that the purchaser was to pay 
the highest rate paid in the 
territory it would have been 
simple to write in precisely those 
words. 


“Instead they used the word 
‘prevailing.’ That is not a syn- 
onym for ‘highest.’ It recog- 





ON THE LEGAL SIDE 


nizes possible variances in prices 
which would be paid in the 
territory and calls for payment 
of neither the highest nor the 
lowest but, according to Web- 
ster’s definition, the price which 
would be the ‘most frequently’ 
paid and widespread.” 


Beyer, d.b.a. Argyle Cheese Co. v. 
Saginaw Creamery Co., 100 N.W. 2d 
441, January 4, 1960. 


BAN ON NON-MILK FATS 
HELD UNCONSTITUTIONAL 


Charges were recently before 
the Arizona Supreme Court 
against Imperial Ice Cream, 
Inc., of manufacturing and sell- 
ing “imitation ice milk” and 
“imitation ice cream.” By a stat- 
ute of that state “It is unlawful 
for a person to manufacture, 
sell, exchange or have in posses- 
sion with intent to sell or ex- 
change, any milk, skim milk, 
buttermilk, condensed or evap- 
orated milk, powdered milk, 
cheese or cheese product, con- 
densed skim milk, ice cream or 
iced milk, frozen custard, ices 
or sherbet or any other fluid de- 
rivative thereof to which has 
been added fat or oil other than 
milk fat.” 


The company argued in its 
defense that this statute violated 
both the state constitution and 
the due process and equal pro- 
tection clauses of the Federal 
Constitution. Further it was ad- 
mitted that the ingredients used 
in the preparation of these prod- 
ucts were vegetable fats, nonfat 
dry milk solids, liquid sugar and 
corn sugar. 


Holding the statute unconsti- 


By ALBERT W. GRAY 






tutional, that court said, “We 
are definitely of the view, how- 
ever, that so long as it is sold 
by the local distributor in car- 
tons describing it as ‘imitation 
ice milk’ and, by the printed 
information on the carton, ad- 
vises the purchaser thereof of 
the ingredients used in its prep- 
aration, showing the percentage 
of each ingredient used therein, 
it is not within the police power 
of the state to prohibit its sale. 


“We recognize the adequacy 
of the police power of the state, 
inherent in sovereignty, to enact 
legislation for the protection of 
the safety, health, morals and 
general welfare of its citizens 
within constitutional limitations. 
One of its limitations, however, 
is that such legislation must bear 
some reasonable relationship to 
the object sought to be achieved. 


“Under such circumstances, 
courts will not substitute their 
judgment for that of the legis- 
lature. Applying this test and 
bearing in mind that courts 
should give a sensible construc- 
tion to statutes and uphold them 
if possible, we feel that this stat- 
ute transcends the police powers 
of the state for the reason that 
the food products prohibited 
are nutritious, wholesome and 
healthy; hence their sale and 
consumption by the citizens of 
the state does not affect the 
health, welfare, safety or morals 
of its citizens and it cannot de- 
ceive or defraud them so long 
as it is sold in cartons bearing 
the information above set forth.” 


State v. A. J. Bayless Markets, Inc., 
342 Pac. 2d 1088, Arizona, July 24, 
1959. 
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Starts here. 
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.. right in the refrigerator of the average American home. These c ys 
containers save space and reduce handling in the kitchen. The homemaker knows at a 
glance how much milk she has on hand... and she likes the savings on her milk bill. 
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And there are cost-saving benefits for you, too, in this trend to half-gallon and 
gallon size bottles. Capitalize on it now... write or telephone collect for details. 
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Truck Talk 














F ns ONCE in a while some phase of our 
automotive past erupts in a burst of publicity. En- 
thusiasm for a rejuvenation runs high in some quar- 
ters. In others it generates concern. Alert fleet 
operators wonder what they must anticipate. Natu- 
rally the revival drums are beaten by those with a 
high degree of self interest. This would indicate that 


a calmer analysis of a radical departure from present 


equipment or practice would be welcome—at least 





Electric trucks, widely used in England, are 
also being used in Canada. Shown here is 
a 1%-ton electric, one of a fleet of 15, 
operating in Hamilton, Ontario. Manufac- 
tured by Smith’s Delivery Vehicles Ltd., the 
truck is reported to develop speeds up to 
25 miles per hour and has a cruising range 
of 50 miles. It has a body capacity of 210 
cubic feet and can haul 2500 pounds. 





Revival of Electric Trucks for 


Route Service Examined 








By HENRY JENNINGS 


questions addressed to this department would make 


it seem so. 


This appears to be the year for electric trucks. 
Two or three years ago it was the steam powered 
truck but that comeback disappeared as it has 
several times in the last decade and a half. But, 
since the interest at the moment appears to be in 
electric trucks, this article will be confined to that 
type of vehicle. 


There must be a great deal of nostalgia and 
very few competent records in connection with the 
operation of electric trucks. In 1930 we were as- 
signed by the editor of the then leading truck pub- 
lication to prepare some articles on the operation 
of electric trucks in fleets. In some six months of 
intermittent searching we were unable to uncover 
any acceptable cost records—in fact we were able 


to find only a few electric trucks still in fleet service. 


Early Experience 

By observation we were able to determine that 
those we did see were on highly restricted, candy 
runs. For the most part they were kept in service 
by a process of cannibalization—that is, using parts 
from trucks that were completely out of service 
when replacements were needed. 

The trucks in service at that time had a top 
speed of about twelve miles per hour at the be- 
ginning of the day after a fresh charge and less 
than that towards the end of the day—and certainly 
not that much uphill. They operated on cushion 
tires, not pneumatics. These, by law, are not per- 


mitted any more. About the best that could be said 
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Your Mack is worth more 


at trade-in time, too 


Mack trucks consistently bring 
higher resale prices, as independent 
surveys prove time and again. They 
bring higher prices because Macks 
are built to last longest . . . have 
far more useful life left, regardless 
of age, at trade-in time. 

The higher price you receive when 
you trade in or sell your used Mack 
consistently offsets the slightly 
higher price you may have origi- 
nally paid to secure Mack dependa- 
bility, performance and economy. 

And remember—you have al- 


Write No. 63 on Reader Service Card 


ready benefited from the superb 
Mack performance, unexcelled 
operating economy and earning 
power that no other truck can offer. 

If your used Mack is equipped 
with the famed Mack Thermodyne® 
diesel engine you can expect a still 
greater trade-in “bonus.” Proved 
more economical to operate and 
longer lived than any other truck 
diesel in its class, a Mack Thermo- 
dyne diesel commands a premium 
price even after hundreds of thou- 
sands of miles. This fact is a con- 


stant testimonial to its phenome- 
nally long, economical, trouble- 
free life. 

Inspect the used truck stocks of 
your nearest dealer and learn why 
Macks bring higher resale prices. 
Mack Trucks, Inc., Plainfield, New 
Jersey. Mack Trucks of Canada, 
Ltd., Toronto, Ontario. 


MACK. 


FIRST NAME FOR 


TRUCKS 
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of them was that they were better than the horses 
which they originally replaced. Most of them went 
into limbo when the batteries had to be replaced. 


This is about all we were able to learn from 
considerable investigation in 1930. 


About five years ago a substantial company, 
whose reputation for making batteries is excellent, 
caused a ripple of excitement in the industry by 
sponsoring an effort to produce and sell electric 
trucks. Sometime during this pioneering effort, the 
technical press was invited to Trenton, New Jersey, 
in order to witness a demonstration of the new 
model. 


Some fleet operator acquaintances had also 
been invited. Together we journeyed to Trenton. 
For the best part of two days we amused ourselves 
visiting fleet shops but never did we see the electric 
truck. So far as we know it never got there. 


At least some fleet operators had an open mind 
if not an active interest in electric trucks at that 
time. These operators received some promotional 
visits from representatives of the manufacturer but 
again, so far as we know, none of them was ever 
quoted a price. There were some nebulous offers 
to lease the electric trucks to them at some future 
time. 


The reason for this was, of course, the fact 
that the price was so prohibitive that the mere 
mention of it would have closed the interview right 
there and then. The hopeful if doubtful idea of 
leasing trucks was based on the idea that electric 
trucks had an extremely long life and a very low 
operating cost. 


First, cost or purchase price for a route truck 
would be considerably more than double what you 
pay for a vehicle of this type now. The special 
chassis and body required and made in limited 
quantities would cost around $4,000. To this would 
have to be added the cost of batteries which would 
be about another $4,000. The vehicle would be 
heavy and have only a fraction of the performance 
of your present trucks. 


Cost of Battery 


Even the staid Wall St. Journal stated that the 
cost of the battery was like including the cost of a 
seven-year gasoline supply. Some one must be under 
the misapprehension that a battery generates energy. 
It does not, although many people seem to believe 
that it does. A battery simply stores energy. That 
is why it is called a storage battery. The chief dif- 
ference would be that the operator would be buying 
electrical energy from the local public utility rather 
than the gasoline refiner. 


The battery, incidentally, is more demanding 
in replenishment. It takes more time to charge a 


battery than it does to fill a gasoline tank. When 
it refuses to accept a charge, there is not much to 
do with it except discard it. 


There is nothing to indicate that body and 
tire maintenance would be less with the electric 
truck. Presumably washing and painting would be 
the same. Both vehicles have to have brakes and 
both have to be lubricated. Just what the difference 
would be in the rest of the operation is hard to tell, 
but it appears certain that electric motors, controls, 
etc., do not operate maintenance-free. 


It is easy to forget that our demands upon our 
trucks grow constantly. We now have them cover- 
ing longer routes and carrying more products than 
ever before. The conventional trucks we had _ in 
electric truck days would no longer come close to 
doing the present job. 


One other thing to remember. The most ex- 
pensive thing you have on that truck is the driver. 
If you slow down his efforts, it is costing you money. 


HEAVY TRUCKING WILL EXPAND 
DURING 1960'S, SAYS AUTHORITY 


New markets, new roads and new vehicles, all 
with the backdrop of a growing and outspreading 
population, will enable the trucking industry gen- 
erally and heavy-duty trucks in particular to con- 
tinue their phenomenal growth in the next decade, 
according to J. N. Bauman, president of The White 
Motor Company. 


The commodity transport demands of the grow- 
ing populace are expected to continue their increase 
to the extent that total inter-city ton-mileage of 
goods carried by trucks will more than double by 
1969, Bauman told the 13th annual convention of the 
National Federation of Financial Analysts Societies. 


Mr. Bauman said that total intercity truck 
traffic, which rose from 52.8 billion ton-miles in 
1939 to 126.6 billion in 1949 and 290 billion in 
1959, is likely to reach 640 billion ton-miles by 
1969. 


“Registration of heavy-duty trucks — those with 
gross vehicle weight ratings of 19,501 pounds and 
over — will rise from slightly less than 13 per cent 
of total new truck registrations in 1959 to almost 
one-fourth of such registrations by 1970,” he pre- 
dicted. “And heavy-duty trucks already carry more 
than 80 per cent of the, total ton-miles of freight 
moved by trucks.” 


“Thus, when we talk of expansion in the truck 
industry, we talk particularly of heavy-duty equip- 
ment, for the fastest rate of growth in truck use 
today is in the heavy-duty classification,” he said. 


American Milk Review 


ome 


SEAR 


egg RR OSES ES 


by 


ick 
in 
in 


by 


ith 
nd 
ent 


ost 


ore 


cht 


ick 
\ip- 
use 


lid. 


Review 


Dacro Caps 


TASK 
DESIGNED 


to seal 


dependably 


Task-Designed Dacro Caps are engineered to keep a 
firm, reliable seal on full milk bottles. Your custom- 
ers can store full bottles on their sides on shallow 
refrigerator shelves without fear of messy leaks and 

















wasted milk. Surveys show that families buy more 
milk when they can store more milk—and they can 
store more milk when you use Dacro Caps. We 
will be glad to provide you with more information. 


EY 
| for closures + cans * crowns + machinery 
ROW fe CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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> ; BULK TANK, GRAIN, LABOR EQUIPMENT 

| Dro eC lon COSTS TO AFFECT FARM FUTURE 

Four major economic pressures will affect ad- 
justments on dairy farms during the 1960's, accord- 


starts ing to Dr. C. L. Cunningham of Cornell University. 


They are: 
l. The bulk handling of milk. The growth of 
f this technique will improve the position of the large, 
a well-located dairy farm, relative to the small, poorly- 
located dairy farm. 
2. Relative costs of nutrients from grain and 
ars ‘ P ‘ wage. Rising dollar costs of producing high-quality 
Milking utensils, bulk tanks, dairy plant equip- | /¢8° Rising dollar costs of producing high-quality 
ment .. . all stay sanitized with Lo-Bax, the surpluses of grains, is encouraging a shift to even 
chlorine bactericide approved by health author- greater reliance on grain for nutrients. 
ities. Lo-Bax kills bacteria fast... always 3. Relative costs of labor and equipment. 
gives sure sanitation. For your own protection Although costs of mechanical equipment have risen 
db ij Tk ; and may continue to go up, farm wage rates have - 
an est-quality ml production, recommend gone up even more. Prospects are that future rela- 
Lo-Bax Special or LoBax-W (with a wetting tionships between labor and equipment will favor 
agent) to your producers. Write for booklet, | ic™e#sing mechanization. 


“How Can I Sanitize My Milk Utensils.”’ 4. Greater awareness of other opportunities. 
Farm families are increasingly aware of job oppor- 


hay and other roughage, along with heavy national 


Lo-Bax® is a trademark tunities off the farm. The 365-day nature of dairy- 


P ing is a serious disadvantage in an era of shorter 
working hours, family vacations, and so forth. 
Future adjustments on dairy farms will be aimed 


For a low count at narrowing the difference between the living 


standards of groups on the farm and off. 


at low cost Because of these and other factors, adjustments 
a a AY in the decade ahead, as foreseen by Dr. Cunningham, 
include: 


OLIN MATHIESON 1. A reduction in the number of dairy farms. 
CHEMICAL CORPORATION Probably a 25 per cent drop in the next 10 years. 


Chemicals DivisioneBaltimore3, Md. , P ; dla ; 
2. An increase in herd size. This adjustment 


will go on, at least to the point of providing employ- 
ment full time for one man and the efficient use of 
| one set of equipment. Cornell research indicates this 
. means 50 cows. 


4 


3. More mechanization. Farms that are still 
operated largely by hand labor will be equipped 
with machinery like gutter cleaners, silo unloaders 
and bulk tanks. 





4. A_ breakthrough on mechanical feeding. 


Despite difficulties, a shift toward more mechanical 


ie ae aes ra d. 
feeding seems imminent. Grain feeding of individual fi 
a 
cows is important, but as herds are enlarged, atten- 
tion to individual cows is likely to decrease. 
In 
5. Specialization in milk production. The so- ta 
called “milk-factories” which exist in high-land-cost me 
areas such as Los Angeles County and Miami are not h 
c 


» likely to become common in milksheds like New 
q : >, i York, Philadelphia and Chicago. Such an operation 
hd 


involves buying all roughage and herd replacements 








and will meet stiff competition from dairymen. 
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why leading dairy carton makers 


specify coatings containing A-C*° Polyethylene 


ME ttre, 


PAIRGL TA 


More and more carton manufacturers and 
dairies are turning to A-C Polyethylene-paraf- 
fin blends—and for some very good reasons. 

Greater carton strength, for one. Carton coat- 
ings containing A-C Polyethylene reduce leak- 
ing, flaking and bulging to an absolute mini- 
mum. They enable cartons to withstand rough 
handling and increase their shelf life. 

And there are other important advantages in 


} 








using an A-C Polyethylene-paraffin blend. You'll 
find it imparts a smooth, even finish with a 
pleasant, plastic-like feel . . . gives greater cov- 
erage per pound of wax, with no bare spots. It 
reduces down time for cleanups. And A-C Poly- 
ethylene is stable in liquid storage systems. 
Your supplier is familiar with A-C Polyethyl- 
ene-paraffin coatings. Ask him for them . . . or if 
you want more information, write us today. 


llied SEMET-SOLVAY PETROCHEMICAL DIVISION 
hemical | Dept. 576-D, 40 Rector Street, New York 6, N. Y. Write No. 67 on Reader Service 
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By V. H. NIELSEN 


Regardless of Source or 
Type, Light Damages Milk 


QUESTION — We recently re- 
ceived an inquiry about the ef- 
fect of fluorescent light on the 
quality of cottage cheese when 
stored in a transparent package. 
Can you advise us about the 
effect of light on cottage cheese? 

ANSWER: After a fairly exten- 
sive search I have not succeeded 
in finding any published research 
which deals specifically with the 
effect of fluorescent light on cot- 
tage cheese in transparent packages 
made of plastic material. 

Many years ago Tracy and Ram- 
sey (5) reported that cottage cheese 
exposed to sunlight developed an 
off flavor which, 
described as being different from 


however, was 
the typical tallow defect associated 
with light exposure. There is no 
reason to believe that the origin 
and development of this off flavor 
in cottage cheese should be much 
different from that which occurs in 
milk or cream that has been ex- 
posed to light from any source. 


Most cottage cheese is coated 
with cream which certainly at the 
surface of a package is as vulner- 
able as milk in a transparent con- 
tainer. For this reason we might 
get a clue to the answer by con- 
sidering some of the investigations 
involving milk or cream. 


That the source and type of light 
makes little difference in the dam- 
age which can be done to milk was 


shown by Smith and McLeod (4) 
who exposed homogenized and 
cream-line milk in clear glass bot- 
tles to both incandescent and 
fluorescent light. After 4 days at 
40° F., the degree of oxidized fla- 
vor resulting from both types of 
light was approximately the same 
for the same light intensity. A sig- 
nificant increase in the oxidative 
deterioration as compared with the 
dark control sample was observed 
at a light intensity of 6 foot candles 
but when this was increased to 12 
and 18 foot candles, the degree of 
oxidized flavor was not proportion- 
ately higher. 





These investigators also meas- 
ured a significant decrease in the 
ascorbic acid content of the milk 
as the result of the light exposure. 
This was influenced more by the 
light intensity than was the flavor 
deterioration; the destruction of as- 
corbic acid was greater from fluo- 
rescent than 


light. 


from incandescent 


Similar observations were made 
by Birdsall et al (1) who exposed 
milk products, including homoge- 
nized whole milk and several vita- 
and fortified 
milks, to sunlight and fluorescent 


min-enriched skim- 
light. They also compared the effect 
of several packages namely, clear 
and amber glass bottles, waxed 
foil-laminated 


paper cartons and 


waxed paper cartons. 


When milk in these packages 


The source and type of light makes little difference in the dam- 
age that exposure to light can do to milk. The only safe way 
to prevent certain off-flavors is to keep milk products in total 


or near total darkness. 
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SARATOGA SELECTS WESTFALIA 


WESTFALIA Equipment Solves Three Processing 
Problems In Modernizing Dairy Plant 


La 
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Battery of WESTFALIAs at Saratoga Dairy: Two 
MM-9004s give constant high skimming efficiency 
when producing both 50% and 40% cream. 
Built-in pump pushes skim through cooling side 
of pasteurizer to a higher floor, and across to 
— oe for spray drying....RP-9004 
right) clarifies milk between tank truck and : : , . 
pos an at average of 41,000 pounds per hour. When Saratoga Dairy, Saratoga Springs, N. Y., decided to embark 


on a complete modernization program to provide greatly in- 
creased processing volume and product variety, many problems 
naturally arose. In the “fluid” side of the plant, three important 
problems were solved by WESTFALIA equipment: 


* PROBLEM: Clarify cold milk (40 F) directly from tank truck 
to storage. SOLUTION: WESTFALIA RP-9004 High Capacity 
Clarifier, which clarifies up to 44,000 lbs/hr of cold milk. 


* PROBLEM: Separate warm milk (105-110 F) at 40,000 lbs/hr 
and produce 40% and 50% cream. SOLUTION: Two WEST- 
FALIA MM-9004 Warm Milk Separators, each processing 20,000 


Ibs/hr with outstanding skimming efficiency. 








* PROBLEM: Produce top quality butter for competitive local 
sale. SOLUTION: WESTFALIA BuB-800 Continuous Butter 
Machine, which produces unsalted and lightly salted butter from 


sweet cream in one continuous operation. 





WESTFALIA builds equipment for many more applications -— it 





teview 









Essential “ingredient” in 
continuous production of 
superior ‘‘Dake’s’’ butter 
is WESTFALIA BuB-800 
Continuous Butter Machine. Both sweet 
butter and the popular “‘lightly salted’ 
(1.5%) butter are produced and sold 
under the “‘Dake’s”’ label...Sales of this 
outstanding product are climbing steadily 
in Saratoga Springs area, proving con- 
sumer acceptance of this ‘‘new’’ butter. 





will pay you to investigate: Continuous Milk Clarification (self- 
cleaning) * Continuous Recovery of Butterfat from Buttermilk » 
Continuous Butter Oil Separation * Continuous Cheese Produc- 
tion (new type) * Continuous Whey Protein Recovery » Removal 
of Cheese Dust from Whey * Production of Plastic Cream 


See your nearest WESTFALIA dealer for full details 


CENTRICS 


75 WEST FOREST AVE., ENGLEWOOD, N. J. » PHONE LOWELL 9-0755 
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was exposed to fluorescent light 
at 50° F., only the foil-laminated 
carton prevented a significant de- 
cline in flavor score after 3 and 
10 days. Milk in the clear glass 
bottle showed the greatest reduc- 
tion in flavor score but even the 
brown glass bottle and the waxed 
carton offered little protection of 
the milk flavor. This is perhaps 
surprising since both are believed 


vent certain off flavors from de- 
veloping in milk products is to keep 
them in total or near darkness as 
much as possible. Yet the appeal 
and advertising value of showing 
the product through transparent 
packages in bright light have al- 
ways tempted those who are inter- 
ested in merchandising. This has 
led to attempts to modify trans- 
parent materials so that they would 


The investigators coated white, 
light blue and dark blue cellophane 
wrappers with Uvinul 490 in a 
concentration of 0.25 per cent of 
the wax normally placed on these 
wrappers, then stored samples of 
process cheese in them under 
fluorescent light in a display case 
at 45° F. After 48 hours, the sam- 
ples in the treated wrappers were 


only slightly oxidized while those 
to be much superior to the clear prevent the transmission of those in the plain cellophane were 
glass bottle in that respect. These light rays — particularly ultraviolet 
authors also reported significant —which are responsible for the 
destruction of the riboflavin and oxidized flavors. 
ascorbic acid contents in all but 
the foil-laminated carton. 


strongly oxidized. 
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P. H. Effects of Light on Homogenized 
have been shown to have such Whole Milk and Some Fortified Milk 
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A group of com- 
pounds known as benzophenones a 


That the light-induced flavors in 
milk and cream are not just a 
surface phenomenon was demon- 
strated by Burgess and Herrington (3) 
(2). They measured the penetration process cheese. 
in whole milk of monochromatic 
light from a mercury are and found 
than an 18 mm. 


~— 


wrappers for 


(3 


~— 


Ellickson, B. E. and Hasenzahl, V. Use 
of a Light-Screening Agent for Retard- 
ing Oxidation of Process Cheese. Food 
Technology 12:577-579. 1959. 


In plain cellophane wrappers, 
process cheese was observed to 
develop an oxidized flavor in 48 
hours when exposed to fluorescent 
light in retail display 


layer of whole 
milk transmitted more than one 
per cent of the incident light. 


(4) Smith, A. C. and Patricia Mcleod. The 
Effect of Artificial Light on Milk in 
Cold Storage. J. Dairy Sci. 38:870-874. 
1955. 


cases. In 
natural cheese this change occurred 
~ ae = ee ey ee ene ' (5) Tracy, P. H. and Ramsey, R. J. Sun- 
after 4 days while after 9 days the ete Geesians Gillies to Gites 
Cheese. Milk Dealer 21:48. 1932. 


These experiments and a great 
deal of practical experience warn 


us that the only safe way to pre- cheese became inedible: 





better CHOCOLATE 
begins with... 


= CHOCOLATE flavor powders 


THERE’S AN EXCITING DIFFERENCE IN CHOCOLATE MILK MADE WITH FORBES CHOCOLATE FLAVOR 
POWDERS! The difference between an ordinary chocolate milk and the creamy, smooth, rich flavor of 
one made with FORBES is as easily discernible as the contrast between night and day. It’s an exciting 
flavor difference . . . and FORBES is the secret! Sales records from FORBES users over the country 
give evidence that their customers, too have discovered this exciting difference. New FORBES users 
report unusual increase when they switched to FORBES Chocolate. What's more, you will be delighted 


to note its superfine flavor and texture and to see how easily it mixes and dissolves. Make the 
FORBES flavor test today! 


MILK 








Write today for a free working sample. 


2000 W. 14th ST. - CLEVELAND 13, OHIO 
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> WITH THOMSEN 
—— MONO-MOUNT 
| a) ie my SANITARY PUMP 


CLAMP-HEAD DESIGN PERMITS 
360° OUTLET ROTATION 





Here at last is the common sense sanitary pump design that you have 
been waiting for. The new MONO-MOUNT by Thomsen, makes 
assembly and disassembly fast and easy. Stainless steel construction 
of the MONO-MOUNT pump means no rust, no corrosion, easy 
cleaning. And this Thomsen MONO-MOUNT literally has its feet 
on the ground. The end bell of the power unit is cast integral with the 
feet. Rubber foot pads cushion vibration and kill sound. Adjustable 

















feet for use on uneven surfaces are also available at small extra cost. Available in a variety of connections, i.e.; 
The MONO-MOUNT is versatile too; clamped head enables Gonna and eed chan aaa ede eae 
placing the outlet in any position throughout 360°. Only the finest SS a ae ee oe 
; materials available have been used to assure long, useful, trouble- 
free life. INSIST ON 
MONO-MOUNTS made in numerous sizes; ¥% HP to 25 HP 
: a / THOMSEN PRODUCTS 
motors—low and high speeds; pump capacities ranging from 2 GPM 
to 100,000 pounds per hour and larger models on the drawing boards. 
VOR Write for specifications and while doing so tell us details of your specific 
or of contemplated application. ‘ FREE — Send for 
iting New Free Catalog on 
untry YY Thomsen Clamp Fittings 
aed Address Dept. G 
> the 








THOMSEN AND SONS, INC. 
KENOSHA, WItSCGCOoON SINK 
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M ANY OF THE services and 


tests which should be applied in 
a quality control program can be 
performed today without the neces- 
sity for elaborate equipment be- 
cause today the laboratory service 
people, like the super market 
chains, are doing much of the 
preparatory work for the laboratory. 

This trend first became apparent 
when the dry prepared media for 
bacterial growth was offered to the 
laboratory. Within the last twenty 
years, special media for isolation of 
many types of organisms have been 
developed. The work and the 
equipment needed for the prepara- 
tion of these media previously 


Much of the expensive 
preparatory work of labo- 
ratory activity is being 
done by laboratory ser- 
vice organizations. This 
trend makes it possible 
for small laboratories to 
perform many of the tests 
and services that, until re- 
cently, were prohibitive in 
terms of equipment and 
time. 


The Laboratory Goes Modern 


By J. C. WHITE 


made the operation of a bacteri- 
ological laboratory extremely diffi- 
cult and expensive. 

To sell more potatoes, the mar- 
keters have peeled and dehydrated 
them so that almost every kitchen 
can produce instant mashed pota- 
toes, even though they cannot do it 
“instantly.” Or the housewife can 
buy canned potatoes or frozen pota- 
toes, ready for only a final heating 
before they reach the table. Now 
nearly every medium used for bac- 
teriological analysis of milk or food, 
and every medium needed is avail- 
able in dehydrated form. The lab- 
oratory worker needs only to 
measure out the required weight, 


add water, adjust the acidity, par- 
cel out in flasks and 
sterilize in the This 
seems so little to those of us who 
remember the laborious collection 
of, and even the manufacture of 
the numerous ingredients but this 
still is not adequate in terms of the 
services offered the housewife and 
which should be available to the 
laboratory. 


tubes or 
autoclave. 


In point of fact, much more is 
available to the small laboratory. 
We can now purchase petri plates 
with the agar poured for streak 
determinations, we can 
media in tubes or vials ready for 
many of the operations with a tre- 


purchase 




















“KING” 
STS K-L 40 
Laboratory Bulk Milk Tank 
Sediment Tester with NEW 
0.4 inch reduced filtet area 


World's Largest Producers 


OF SEDIMENT TESTERS 


* Hand-Operated, Bulk Milk Tank, Laboratory and 















for pint (mixed) Bulk 
Milk Tank samples. 


»USE ‘‘No. 900M 
MILKTEST”’ 
E-Z Lock Disc-Cards 
———— — (Milktest Filter 
Media Bonded to 
Card) with the 
K/L 40 Tester 










Vacuum Type Sediment Testers. 
* E-Z Lock Sediment Test Record Cards. 
* Sediment Test Discs. 
* Sampling Dippers. 


SEDIMENT TESTING SUPPLY Co. 


20 E JACKSON BOULEVARD CHICAGO 4, ILL. 
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-AND “HAUL MARK” 
SANITARY TANKS DO. 
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Quality Carriers, Inc., Burlington, 
Wisc., one of the Midwest’s best 
known haulers of milk and edible 
food products, lives up to its name. 
They insist on QUALITY of service to 
their customers. To help guard 

this fine reputation, they also 

insist on QUALITY transports to 
deliver the goods. 


Quality can carry 5800 gallons of 
milk in this gleaming trailer built of 
type 316 stainless steel. Extruded 
aluminum ring formers are used for 
maximum shell support and lightest 
weight. 3 inches of glass fibre 
insulation assure insulating 
efficiency. 3A Sanitary Standards 
are met throughout. 


Standard’s “Haul Mark” sanitary 
transports make up a large part of the 
Quality Carriers Fleet. The reason? 
QUALITY-in design, construction, 
service, useability. Put “Haul Mark” 
quality in your fleet now. 


Standard Steel Works, Inc. 


e NORTH KANSAS CITY, MO. 
e ENGLEWOOD, NEW JERSEY 
e SPARTANBURG, SOUTH CAROLINA 
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mendous possibility for the saving 
of time. Some laboratories are per- 
forming routine coliform tests on 
the product and on equipment; and 
they do not own or operate a ster- 
ilizer. This little trick is done by 
using single service plastic petri 
plates and using desoxycholate agar 
which can be prepared, brought to 
a boil and then used without auto- 
claving. 

The sterile swabs needed for the 
enumeration of coliforms on equip- 
ment are sterilized in an oven or 
are purchased sterile. 

For special problems in cultur- 
ing organisms, a long list of liquid 
media in tubes is available. It is 
often cheaper to buy small quanti- 
ties in this form than to go to the 
trouble and expense of equipping 
to use regular media. 

New laboratories even standard- 
ize acid and alkali for titrations. 
The supply houses make the titra- 
tion materials so inexpensive that 
a technician’s time is worth too 
much to allow for this work. The 
use of standard titration solutions 
and_ standard 
sulted in 


has re- 
improved accuracy of 
many the operations, better control 
of cheese and cultures as well as 
better control of can and bottle 
washing solutions. A little more 
titration of chlorine solutions might 
keep their strength within limits 
and keep corrosion to a minimum. 


indicators 


Of special interest to the labora- 
tory with limited facilities are the 
paper which are available. 
Discs can be purchased which are 
impregnated with different sugars 
and alcohols, then dried under con- 
ditions which insure that they re- 
main sterile. Instead of running an 


discs 


organism through a long series of 
specially compounded media to de- 
termine its fermentation pattern, 
the organism can be seeded into 
an agar containing all of the nutri- 
tive sources needed by the organ- 
ism except for the energy source. 
The bacteria won’t grow on the 
medium alone. The test discs, and 
several can be used on one plate 
which is a great saving of time, 
spore and materials, are placed 
aseptically into contact with the 
agar. If the organism can use the 
energy source where the material 
diffuses, bacteria grow and a con- 
venient indicator is built into the 
system to show acid production 
locally as an index of utilization. 
It does not take much imagination 
to see further use for such paper 
discs. What are the possibilities 
for using a bacterial soaked paper 
chromatography sheet where the 


bacteria could be activated as a 


useful material diffuses into the 
area? 
Simplified Methods 

Perhaps it is the great need 


for good methods for antibiotics 
which has the develop- 
ment of test discs. Our 
earliest techniques for antibiotics 
required that we seed a test or- 
ganism plate containing 
nutrient agar and chill to preserve 
the plate from growth until it was 
needed. When we performed the 
test originally, small dishes were 
used but later paper discs were 
placed on the agar and the zone of 
inhibition measured. Presently the 
system is inverted and the seeded 
plate has agar with the nutrients 
needed to grow the spores except 
for an energy The disc, 
soaked in milk to be tested, pro- 


stirred 
paper 


into a 


source. 


vides the nutrients for the growth 
and the plate is easily read, but 
requires no refrigeration, only pro- 
tection against dessication. 


Laboratories are going modern. 
Plastics have replaced glass for 
many uses not the least of which is 
as containers for corrosive liquids. 
The plastics are not only less ex- 
pensive but they ship more eco- 
nomically and they are easier to 
handle by both supplier and user. 
The plastic test tube and _ plastic 
plate are changing our practices. 
Prepared media and chemical solu- 
tions make it possible to do things 
today which could not be done be- 
fore with any degree of reasonable- 
ness in cost. 

But we need to use some more 
tests. Some of these are old. We 
need to taste our dairy products if 
we would have quality. Only un- 
ending vigilance keeps a product 
good. A trained person must con- 
tinually judge the product and the 


reports must be read and heeded 


by responsible people. 


We need to control insects and 
sediment. If we don’t control them, 
the control agencies will control 
our industry. We have good tech- 
niques but the industry must apply 
them. 


We must control antibiotics, rou- 
tinely and completely. 


Some tests aren’t developed yet 
but we still need them. We must 
control pesticide residues. Existing 
techniques are far too slow and 
expensive. They cannot be applied 
routinely but it is to be hoped that 
soon we will have simple, inexpen- 
sive tests which any plant can run 
and which will give results rapidly 
enough to be of use. 

















cows can be sensitive ...so don’t tell them 
you're using General Mills Vitamin Concentrates 
to umprove their product! Milk, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 

for which levels have been set. 


Write for our dairy-proven MVM promotion. 











SPECIAL COMMODITIES pivision| Mills 
MINNEAPOLIS 26, MINNESOTA 
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packaged condensing unit 











hi and low temp 
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% ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


BLOWERS PLATES 


quick action and hold-over 











NEW SPLIT MARK 
HAS OVER-THE-CAB > 
CONDENSER ~ 


Now you can get the field-proven advantages of KOLD-HOLD MARK system 
truck refrigeration with over-the-cab condenser location. The new SPLIT 
MARK system is made up of the same basic components as the standard MARK 

-the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


The SPLIT MARK condenser is placed away from road dirt and splash. Its 
lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 
the truck body wall in most installations. It is supplied complete with mount- 
ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 


As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 
17” wide), makes it ideal for use with narrow bodies. It is equipped with an 
electric motor for operation when the truck is on “stand-by” or parked over 
night. 


Both standard MARK and SPLIT MARK systems are designed for use with 
a variety of KOLD-HOLD blowers, and “hold-over” plates to fit specific 
truck and service needs. 

If you have not been taking advantage of KOLD-HOLD MARK equipment 
because you prefer or need an over-the-cab condenser, this is for you. Now is 
the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road” equipment. 


For complete information, send for the new KOLD-HOLD Truck Refriger- 


ation Systems Catalog or call the KOLD-HOLD Representative in your area. | 210€. Hazel St. 
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NEW! SUPER “35” 


BLOWER 


| This new blower is designed and built for 


superior performance in medium temper- 
ature bodies, (35° to 60°), up to 14’ long. 
Its “Ribbon” design saves load space. 
Closely controlled defrosting and wide fin 
spacing produce tremendous cooling 
power. Special attention has been given 
to rugged construction that will with- 
stand the punishment of vibration and 
road shock. 








<a 


~NEW! CREST 


PACKAGE CONDENSING UNIT 


This new unit, specifically designed for 
freezing “hold-over” plates over night or 
on “stand-by” has been redesigned for 
greater versatility. The new model is 
very compact, adaptable for chassis rail or 
over-the-cab mounting, easy to service and 
rugged. It saves the cost of hand building 
a special compartment and is easy and 
economical to install. 


NEW CATALOG 


For detailed information 
on the complete KOLD- 
HOLD line send for this 
new KOLD-HOLD Me- 
chanical Systems Catalog. 


KOLD-HoLD 


division 
Tranter Manufacturing, inc. 
Lansing 9, Michigan 
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NEW OXCO 


sTanker 


The Last Word 
in Tank Cleaning 
Brushes 





There’s only one word to describe 
what the Oxco SaniTanker means 
to you. Scrubility! You get tough, 
long lasting bristles of DuPont 
Tynex nylon and a block of high 
impact, solid plastic that takes a 
real beating without cracking or 
splitting. Both are in sanitary 
dairy white for ease in cleaning 
and a higher standard of sanita- 
tion. You get a brush designed to 
go just about anywhere... tanks, 
tubs, vats, kettles, truck tanks... 
and do a thorough cleaning job in 
even the tightest corners. Get the 
1%” new Oxco SaniTanker and see just 
how handy a tank brush can be! 


HANDLE: 48” 


OX FIBRE BRUSH CO., 


Write No. 
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COMING EVENTS 





Pennsylvania Dairy Fieldmen’s Conference—Will be 
held at Pennsylvania State University on July 13 
and 14. Sponsored by Dairy Science Department 
in cooperation with Pennsylvania Association of 
Milk Dealers. For information: Henry R. 
Geisinger, 303 Telegraph Building, Harrisburg, 
Pennsylvania. 


Indiana Dairy Products Association—Annual outing 
will be held at Anderson Country Club on July 
21. For information: Ward K. Holm, 603 Union 
Title Building, Indianapolis 4, Ind. 


Associated Dairy Supply Distributors—Fall meeting 
is scheduled for September 18-22 at Hot Springs, 
Arkansas. For information: M. P. Monroe, 
Monroe Food Machinery, Inc., Portland, Oregon. 


Wisconsin Creameries Association—Annual conven- 
tion will be held September 20 at Whiting Hotel, 
Stevens Point. For information: Floyd W. Har- 
ris, Room 302, 1 W. Main St., Madison 3, Wis- 
consin. 


Vermont Dairy Industry and Plant Operators Asso- 
ciation—W ill meet October 5-6 at the University 
of Vermont. For information: H. V. Atherton, 
The University of Vermont, Burlington, Vermont. 


Fleet Maintenance Exposition — Automotive show 
built around the interests, problems and needs of 
the fleet owner and operator, scheduled for the 
Coliseum in New York City on October 24-27. 
Five workshop sessions and 150 industrial exhibits. 


International Association of Milk and Food Sani- 
tarians—Annual meeting will be held October 26- 
29 at Hotel Morrison in Chicago, Illinois. 


22nd Dairy Industries Exposition—Will be held 
October 31-November 5 at the International 
Ampitheatre, Chicago, Illinois. For information: 
Tom Jones, Dairy Industries Supply Association, 
1145 19th St., N.W., Washington, D. C 


Texas Dairy Conference—Twelfth annual conference 
will be held at Department of Dairy Industry, 
Texas Technological College, on November 7-8. 
For information: J. J. Willingham, Head, De- 
partment of Dairy Industry, Texas Technological 
College, Lubbock, Texas. 


Quality Chekd Dairy Products Association—Annual 
meeting will be held November 15-16 at Chicago, 
Illinois. For information: Harlie F. Zimmerman, 
Managing Director, 633 South La Grange Road, 
La Grange, Illinois. 


International Live Stock Exposition—Will be held 
November 25 to December 3 at International 
Amphitheatre, Chicago, Illinois. 


Louisiana Dairy Products Association—Annual con 
vention will be held at Jung Hotel, New Orleans 
January 15-17, 1961. For information: George F. 
White, P. O. Box 87, Homer, Louisiana. 





SHORT COURSES 





Pennsylvania State University: 
Dairy Bacteriology—August 1-17. For informa- 
tion: Director of Short Courses, College of Agri- 
culture, Pennsylvania State University, Univer- 
sity Park, Penna. 


Montana State College: 
Dairy Manufacturing Short Course Conference 
November 15-17. Theme will be phases of Market 
Milk. For information: R. R. Hedrick, Depart- 
ment of Dairy Industry, Montana State College, 
Bozeman, Montana. 
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largest to the 
smallest 


MUELLER 


The MUELLER line offers a wide range of sizes 
from 90 gallons through 5000 gallons and larger! 
This enables you to exactly fit your new MUELLER 
tank to your herd. 

Whether your particular operation calls for a 
vacuum or atmospheric type tank, you will have a 
choice of both of these basic types from MUELLER. 
Regardless of your choice, you'll find the same top- 
quality materials, flawless workmanship and atten- 
tion to detail, and superior design in either the 
vacuum or atmospheric MUELLER Bulk Milk Farm 
Tank. 





Every MUELLER Tank meets the most rigid 
sanitary standards, and cooling performance is as- 
sured with an efficient, economical direct-expansion 
refrigeration system. The MUELLER Tank features 
a built-in control panel mounted on the end of the 
tank, stainless steel evaporator coil, corkboard in- 
sulation, and in the smaller sizes is available in 
both remote and self-contained condensing unit 
models. 

For more information and/or the name of your 
nearest dealer, fill out and return this coupon. 

PAUL MUELLER COMPANY 
* P.O. Box 150 
Springfield, Missouri 


| am interested in learning more about Mueller Tanks 


ws hf SI 
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ADDITIONAL SALES OPPORTUNITIES 
AFFORDED BY VENDING MACHINES 


In terms of average weekly sales per machine, 
annual unit sales, number of machines on location 
and dollar value, milk vending sales were higher 
in 1959 than in previous years, according to Vend 
Magazine. Average weekly sales per machine were 
250—up from 220; annual sales were 554,375,000 
units last year compared to 459,250,000 for 1958; 
machines on location (indoor packaged and bulk) 
47,300, up from 41,750. Dollar value of milk 
vended was stated at $55,473,000. 


Slight increases were made in the sales of 
ice cream through vending in 1959. Average weekly 
sales per machine rose from 147 novelties (1958) 
to 150. Machines on location rose from 31,700 to 


42.9 half-pints per pupil in 1957-1958 
45.2 half-pints per pupil in 1956-1957 


Formerly, students received milk at school only 
as part of the school lunch. Milk consumption at 
home was relatively unchanged, even when school 
consumption rose. 


Other Hopeful Signs 

A specific example of the substitution of vend- 
ing machines for dining cars has been reported. 
The Chicago, Milwaukee, St. Paul & Pacific Rail- 
road has installed six machines to replace a little- 
patronized diner on its “Chippewa,” which travels 
from Milwaukee to Channing, Michigan. The line 
reports a slight profit on food, in contrast to the 
diner’s 50 per cent debit. Railroad experiences with 
vending machines have not always had so happy 





34,700. Total sales were 255,750,000 novelties sold an 
or $25,575,000 in dollar value. 


ending. Problems such as turning on the 
machine, servicing and others appear to complicate 


the picture. 


School Use Shows Increase itis . ' 
Many indices point to an expanding boom 


in vending of all kinds, including milk. National 
Rejectors has just come up wth a device that 


Sales that would not have been made otherwise 
are claimed for milk vending at four public schools 
in Cache County, Utah. Consumption in 1958-59, 


enables vending machines to give change for dollar 
the year the vending machines were installed, on 


bills. Devices have been developed to reduce the 


a per pupil basis was 53 per cent greater than problem of perishability. Vending machine manu- 


the average of the two previous years: 


67.5 half-pints per pupil in 1958-1959 


facturing companies stock is in demand by 


investors. 


LOW COST STORAGE 
wie MASTER-BILT (tility Cooleu 











Here is the ideal way to store perishables such as 
milk (in % pint cartons or glass, 20 quart dispenser 
cans) ice cream mix and eggs... economically ... 
in as little space as possible. 


Maintains temperatures of 36° or higher. 
For auxiliary storage in: 


CAFETERIAS e SCHOOLS e DRIVE-INS e FACTORIES 
SUPER MARKETS e THEATERS 


QUALITY CONSTRUCTED THROUGHOUT 


Removable refrigeration unit with adjustable temperature control 
Glass insulation in top, bottom and walls 


50 cubic foot model 
Also available in 19 and 24 
cubic foot models. 


Master-Bilt Refrigeration Mfg. Co. 
4233 Folsom, St. Lovis 10, Mo. 
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VITEX 
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Figures can be 





VITEX LABORATORIES 


A Division of Nopco Chemical Company 
General Offices: 60 Park Place, Newark, N.J. 


® 


Pioneer Producers of a Complete Line of 


Vitamin Concentrates for the Dairy Industry 


Write No. 79 on Reader Service Card 
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ANNOUNCES: 


NEW 
PROMOTION 
PROGRAM 


To develop low-fat milk sales 


WITH 
MULTI-VITAMIN 
CONCENTRATES 


The Vitex program, called “Figures Can Be 
Fun,” supplies a raft of sales aids to build 
up your sales of skim—the modern dairy’s 
most promising source of increased vol- 
ume, Take advantage of the swing to low- 
fat milk by a diet-conscious public. Get 
the new business waiting for you among 
the non-milk drinker group—those who 
abstain for fear of butterfat. With multi- 
vitamin concentrates, the business you 
get will be premium-priced. 

See this flexible, economical program. 
Consult with your Vitex representative on 
how to make most profitable use of it in 
your territory. Fill in the coupon below. 
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| 
VITEX LABORATORIES - 
60 Park Place, Newark, N.J. : 
| want to see “Figures Can Be Fun,” your M-V t 
Low-Fat Milk Promotion Program. Please have ‘ 
your representative show it to me. t 
4 
Name é 
i 
Title 7 
| 
Company i 
Address - 
City Zone State i 
t 
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A store merchandising manager's 


promotion idea helps hot weather 


Dairy Products Sales Boom 


l. A store-wide promotion that 
featured hay wagons and portable 
barns, Sidbert Food Stores, Inc., 
Long Island, New York, tripled 
sales of milk, quart-sized orange 
juice, and other milk products, in- 
cluding buttermilk, sour cream, 
cottage cheese and chocolate milk. 
The down-on-the-farm theme, 
planned and executed by Burt 
Hoffman, merchandising manager 
for Sidbert, was originally sched- 
uled to run for a week-end in July. 
The response, however, was so 
favorable it was decided to ex- 
tend the promotion for another two 
weeks. 


A country atmosphere effect was 
achieved in various ways, among 
them: 


e@ A huge window poster invited 
passerby to “step right in and 
see Borden’s Country Cousins 
Jamboree!” 


@ A smaller banner announced 
“Farmer Brown in person to 
wait on you!” (“Farmer Brown” 
was Sidbert’s assistant dairy 
manager fittingly attired for the 
occasion, corn cob pipe and all.) 


@ The window was decorated with 
dummy product containers and 
hand-painted farm scenes. 


Mr. Hoffman said that the win- 


STEP i IN AND SEE... 
MOFAENS Country Cousins 
JAMBOREE’ 





Dummy containers of Borden products in front of picturesque 
farm scenes help create a bucolic flavor. The “hard-sell” talking 
signs drew quite a bit of trade from the surrounding area. 


dow treatment was responsible in 
large part for “pulling” quite a bit 
of trade into the stores. The prom- 
ise of an in-store jamboree, he said, 
compelled many people to come 
in, just to see what it was all about. 


Inside the store, the motif was 
carried even further, the high point 
being a refrigerated Hay Wagon 
containing dump displays of as- 
sorted milk products. A sign top- 





Following is a list of daily sales figures showing the heavy gain 





in volume for each product: 
Units Sold 

Product Prior Promotion 

Milk 140 

Buttermilk 18 

Chocolate Milk 10 

Cottage Cheese 

(all varieties) 40 

Sour Cream 38 

Orange Juice 20 





Units Sold Per Cent 
During Promotion Increase 

220 57 

52 188 

35 250 

170 325 

105 176 

180 800 








ping the wagon told the shoppers 
to “Choose Your Country Cousin 
Partner — Farm Fresh, Delivered 
Daily.” Claims Mr. Hoffman, “Such 
was the outstanding merchandising 
performance of the wagons, we 
had to fill them three and four 
times daily. Compare this against 
our usual single clerk who once- 
daily restocked our conventional 
dairy case.” 


“Barn on Wheels” 


Milk and milk product sales in- 
creased more than 300 per cent. 
Orange juice sales, during’ the two- 
week Country Cousins Jamboree, 
rose by 800 per cent. A chief fac- 
tor in this rise was the portable 
“Barn on Wheels” parked alongside 
the stores, which dispensed free 
samples of orange juice to the 
passing crowd. The barn, owned 
by the Borden Company, which at 
one time used it for housing 
Beulah, Elsie’s first calf, was re- 
activated for this special occasion. 
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DIVCO COMPLETE REFRIGERATION CHOICE 


Divco factory insulated and refrigerated trucks offer 
you a complete choice of systems designed to meet your 
individual product delivery needs—Ammonia holdover 
plates « Freon plates with plug-in compressor «+ A 
variety of blown systems with Divco-designed combina- 
tion over-the-road and plug-in systems + Dual tempera- 
ture systems—all with the latest advancements in re- 
frigeration engineering. 


when you select 








DIVCO “ONE-SOURCE RESPONSIBILITY 


Chassis, body, insulation and refrigeration are manu- 
factured or factory-installed by Divco—for ‘‘one-source” 
engineering and manufacturing responsibility. No frus- 
trating “‘Buck-Passing” between chassis, body and re- 
frigeration manufacturers. Over 100 Divco sales and 
service Dealers from Coast-to-Coast are prepared to serv- 
ice your Divco Refrigerated Truck. 


when you buy 





DIVCO ECONOMICAL PERFORMANCE 


Divco trucks are designed and built from the ground 
up for economical multi-stop operation, with specialized 
chassis, engine, body and refrigeration. Acceptance? 
Divcos carry 80% of America’s home-delivered milk. 
Performance: 75% of all Divcos built since 1927 are still 
in use! See your Divco truck selection specialist for details 
on the truck for your refrigerated delivery. 


ee DIVCO TRUCK DIVISION «+ 22000 HOOVER ROAD: DETROIT 5 MICHIGAN 
lo RR soto ra' 7: O 4. i -mrenel -t-Jel-F walel. mali 2's No. 1 Transportat list 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 
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LABOR RELATIONS 

















By LAWRENCE STESSIN 
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Is a Union Official Entitled to 
“First Crack” at Overtime Work? 


What Happened: 


When supervisor Jonas needed 
someone to come in one Saturday 
morning to complete a job, he as- 
signed the task to Jay Raile, the 
senior man. When the shop stew- 
ard, Joe Grimes, heard about this, 
he was pretty upset and com- 
plained to the foreman. 





“Look here,” Grimes said. “I’ve 
got the highest seniority in the 
department because as shop stew- 
ard I outrank everybody else. The 
contract even says so. Read it.” 


The contract had the following 
provision: “Stewards, while serving 
as such, shall have top seniority 
standing. Stewards shall be given 


preference in employment in the 
departments in which they work.” 


The company didn’t see it that 
way at all. Management main- 
tained that top seniority for stew- 
ards applied only on layoffs and 
not on any other facet of the work 


schedule. 


Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Howard W. 
Wissner ruled: “The agreement 
means that during his term of office 
the shop steward will not be laid 
off as long as there is work he is 
capable of performing. Top senior- 
ity granted to a steward does not 
give him a prior claim to overtime 
assignments in the department just 
because he is a steward. Joe Grimes 
was not entitled to priority for the 
overtime work assignment.” 


When Can’t You Fire a Worker 
For Drunken Driving? 


What Happened: 


Following his conviction in the 
Municipal Court for drunken driv- 
ing, John Jones was discharged by 
the company for that reason. 


He insisted that the company 
had no right to do what it did for 
a whole long list of reasons: 

1. I was not driving a company 

car. It was my own. 


to 


I wasn’t on company time. 


8. I have no influence in the 


community. I’m an “unskilled 
worker” and therefore I can’t 
hurt the company’s reputa- 
tation no matter what I do. 

4. I have already paid my pen- 
alty for the drunken driving 
with a conviction by the 
court. 

The company put in a sober 

plea of its own: 


1. We have had the rule for 20 
years that anyone guilty of 


>: ° Aq 
/ JO 


at, 
7 










drunken driving would be 


fired. 


In the past five years we 
have discharged three men in 
accordance with that rule, 
and none of them had the 
audacity to take their situa- 
tion to arbitration. 


bo 


3. Jones was in such bad shape 
that he couldn’t come to 
work the next day. He didn’t 
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even notify the company. 
That deserves a penalty, too. 
4. We want sober workers in 
our place—skilled or unskilled 
—that makes no difference. 
Was the Company: 
RIGHT [| WRONG [| 


What Arbitrator Harry J. 


Dworkin ruled: “It is a matter of 
‘common law’ applicable to indus- 
trial relations that what an em- 
ployee does on his own time is not 
a subject of regulation by the em- 
ployer. There may be situations 
where the employer’s business is 
of so sensitive a character as to 
require that employees be cogni- 
zant, at all times, of the good will 
of the employer and his relation- 
ship with the general public, both 
during and after working hours. In 
such instances, the violation of 
rules governing an employee’s con- 
duct, even on the employee’s own 
time, may be the proper basis for 
disciplinary action. 

“There is no question but that 
an employer may establish reason- 
able rules affecting the operations 
of the plant and regulating the 
conduct of its employees. Gener- 
ally such rules are designed to op- 
erate and to apply during the hours 
of the employment relationship. 
They do not customarily extend so 
as to regulate the conduct of an 
employee while off duty. 


“In this case, however, Jones was 
engaged as a common laborer, 
doing yard work. The Arbitrator 
finds it difficult to reconcile the 
application of the rule here. While 
not intending to condone the use 
of intoxicating beverages while op- 
erating a motor vehicle, nor to 
criticize the company’s concern for 
the consequences of such conduct, 
a conviction for this would not 
necessarily affect the employee's 
ability to perform the duties in- 
volved in his job. The Arbitrator, 
therefore, concludes that the viola- 
tion of the rule pertaining to 
drunken driving would not afford 
just cause for discharge.” 





ATTENTION! Your ad in the 
“Classified Opportunities” section 
will bring results. Whether you 
want to buy or sell, these pages 
will do an effective job for you. 
See rates on page 122. 
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vERLEY's (X00) 21") 
COTTAGE CHEESE 
dor 


add a touch of GOD). . . 
to your operation! | 


. .. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, ise the Golden Cottage 

lator goes to work before the milk 
high acidity of bacteria souring. 


For larger yields of better 
lower cost operation. . gory 


more honest- -to-goodness 


Verley SDC — a concentrated distil 
starter shows the way to finer flavor. ‘Un nly in- 
tensifies natural butter flavor and aroma. 
of SDC are needed to intensify the 

of 100 gallons of buttermilk or sour inal, 4cc’'s e 


SDC will cream 100 gallons of cottage age Write for new 
product resulting from continuous research and lower prices. 
e 3 


development! j 


che? Bag se hy 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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Hotel Reservations Pour in 


For DISA Exposition in Fall 


OTEL reservations for 
a “Dairy Industry Week” in 

Chicago this fall are pour- 
ing in from all over the United 
States at the rate of hundreds a 
day, according to reports from Chi- 
cago hotels and the Chicago Con- 
vention Bureau. 

The great midwest metropolis is 
mobilizing to welcome and house 
an expected 25,000 dairy industry 
visitors who, between October 27 
and November 4, will be attending 
Chicago assemblages of eight na- 
tional and international dairy or- 
ganizations, and viewing the 22nd 
Dairy Industries Exposition, which 
will occur October 31-November 5 
in Chicago’s International Amphi- 
theatre. 

Convening groups are: Dairy 
Society International, Dairy Sup- 
pliers’ Foundation, Evaporated 
Milk Association, International As- 


sociation of Ice Cream Manufac- 
turers, International Association of 
Milk and Food Sanitarians, Milk 
Industry Foundation, National 
Association of Retail Ice Cream 
Manufacturers, and National Ice 
Cream Mix Association. 


By agreement between three of 
these organizations (IAICM, MIF, 
and NARICM) and Dairy Indus- 
tries Supply Association, sponsor 
of the biennial Exposition, the 
Conrad Hilton and Palmer House 
hotels have been designated for the 
exclusive use of dairy processors, 
while the Congress and Morrison 
will be reserved exclusively for 
representatives of dairy supply and 
equipment companies. Other Chi- 
cago hotels under contract to pro- 
vide housing for dairy industry 
visitors are the Ambassador, 
Bismarck, Croydon, Eastgate, Ex- 
ecutive House, Hamilton, Knicker- 
bocker, LaSalle, St. Clair, Sheraton- 





Blackstone, Sheraton-Towers, 
Shoreland, and Stock Yard Inn. 
These are “open” hotels in that 
any dairy industry person may seek 
reservations in them. 


For hotel reservation forms and 
information on Chicago hotel rates, 
members of the convening groups 
are advised to contact their respec- 
tive associations. Prospective visi- 
tors who are unaffiliated with any 
of these organizations should write 
to Chicago Convention Bureau, 134 
N. LaSalle St., Chicago 2, Illinois. 


Traditionally, more than half of 
those who attend the Exposition 
— viewing there displays by some 
400 firms which provide equip- 
ment, supplies and services needed 
by the dairy processing industries 
—are not affiliated with any of the 
convening dairy organizations. Any 
the 
processing of dairy products or in 
such allied fields as food sanitation 
science, the teaching or studying 
of dairy technology, or in scientific 


man or woman engaged in 


research into dairy-related prob- 
lems is welcome, free of charge, 
at the Exposition. 
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Your Dairy Products Deserve 
"CENTRAL’S” 


Precise 

Scientific 
_ ==" = Storage 
s. waTeR MARKET Conditions 


Our 43rd Year 


of 
Friendly 


oo 
= Service 
— | 
BLUE ISLAND 
PLANT 


CENTRAL COLD 





Reader Service Card 


DEARBORN STREET 


STORAGE CO. 


350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 


Write No. 84a on 


PLANT 


--e-Earn $10,000 Take Home 
As Own Boss In Own Business 


Here’s the Same Opening for You, Too 


% 





oS 


The truth is, his wife had as much to do with it as he did. She 
made him write to us. He checked several Dairy Dan Dealers 
personally (there are 221 success stories in the great Dairy Dan 
Family in 23 states and Canada). 

And he proved those $100 and $145 and $190 days on his own 
exclusive route territory averaged out $10,000 a year plus in a 
Dairy Dan Mobile Unit selling what’s become America’s most 
wanted soft ice cream. 

But Dairy Dan has 3 secrets nobody can match — best product, 


— * best equipment, best training — that’s why every single Dairy 


CLARK STREET 
PLANT 





Dan Owner is a big solid, year-after-year success. 

Write today while we still have some fine, big paying route 
territories open and get the facts on the Dairy Dan Co-op Plan 
or, better still, phone us. 


—«-m DAIRY DAN 
CE™ incorporated 
- -& Brooks Bldg. 

Dept. 173 


Wilkes-Barre, Penn. 
Valley 4-3591 
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NATIONAL REJECTORS- 
THE RECOGNIZED LEADER 


IN COIN HANDLING 


EQUIPMENT FOR OVER 


25 YEARS 




















’ 
-_ Our Specialty: Quality Products Backed by Service 
. She Call the man from National. His knowledge and experience in coin 
- handling can be a big help in training your service engineers. A well 
trained crew in your organization — keeping your equipment in 
4 perfect operating order — can add immeasurably to your success 
mm as an operator. 
—_ Specify only National and this service, plus the industry’s most i | a | 
ane dependable coin handling equipment, team up to assure you of a NATIONAL 
Plan } steady worry-free operation. REJECTORS INC. 


CALL THE MAN FROM NATIONAL 


FACTORIES: ST. LOUIS, MO.— HAMBURG, GERMANY 


BRANCH OFFICES: NEW YORK, CHICAGO, LOS ANGELES, DALLAS, ATLANTA, DETROIT, TORONTO, CANADA AND HAMBURG, GERMANY 
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St. Regis Paper Company 


Acquires Creamery Package 


T. REGIS Paper Company, 
. New York City, declared its 

offer of exchange previously 
made to the holders of the out- 
standing stock of The Creamery 
Package Mfg. Company, Chicago, 
has been accepted and that the 
transaction has been completed. 


Officials of Creamery Package 
pointed out that the equipment, 
products and services of the com- 





FREEZ /SAFE 


NOW, SELL ICE CREAM 
ON HOME MILK ROUTES 


New— Revolutionary 
Foam Plastic 


INSULATED ROUTE BOX 





ae 





Freez/Safe® Royalite® Model 50-RR 


No Compressors! 
Low Cost - No Upkeep 


HOLDS 17% GALS. ICE CREAM 
22 HRS.— NO REFRIGERATION 
OR DRY ICE REQUIRED! 


28"'x 19''x28" outside, 23x 15’’x23” inside. 1 pc. 
Molded Foam Plastic— Waterproof WASHABLE. 


Model 50-CW. Wt. ; 

in Fiberboord + aaa a $ 27.50 
Royalite Model 50-RW 

with ae Royalite outside case $ 95.00 
Model 50-RR | 

Royelite nae} gene pol $118.00 


NO PRE-COOLING REQUIRED 


Write for Complete Freez/Safe Catalog 
At Leading Dairy Supply Houses. 


POLYFOAM PACKERS CORP. 


6415 N. California Ave. 
CHICAGO 45, ILLINOIS 
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pany and its many years of ex- 
perience in the dairy and food 
processing industries will be sig- 
nificantly augmented by the vast 
resources of St. Regis, one of the 
world’s largest wholly-integrated 
pulp and paper companies, and a 
major producer of packaging mate- 
rials and equipment. 

Creamery Package, with head- 
quarters in Chicago, operates plants 
at Arlington Heights and DeKalb, 
Ill., and Fort Atkinson and Lake 
Mills, Wis., plus 23 branches and 
a Canadian subsidiary. It will con- 
tinue operations under the present 
management that has been respon- 
sible for its development and suc- 
cess. General and export offices of 
the company will continue in 
Chicago. 

The company has gained its 
reputation in the manufacture of 
food processing, packaging, refrig- 
erating and materials handling 
equipment in the dairy and related 
food industries. 


St. Regis is a manufacturer of 
kraft pulp, paper and board, print- 
ing and publication papers, from 
its own extensive timberland hold- 
ings. It also makes a wide variety 
of specialty papers and paper prod- 
ucts including glassine and grease- 
proof papers, multiwall paper bags, 
corrugated containers, folding car- 
tons, packaging equipment, lumber 
and plywood, and plastics. 

Of particular significance to cus- 
tomers of Creamery Package are 
the facilities of the St. Regis Ma- 
chine & Engineering Division, 
which designs and manufactures a 
diversity of packaging equipment. 

St. Regis sales currently are at 
the rate of approximately $500 mil- 
lion annually and the company has 
some 25,000 employees in mills and 
plants at more than 70 locations 
throughout the world. 


E. B. Lehrack, president of 
Creamery Package, in commenting 
on the new association with St. 
Regis, said: 

“We anticipate immediate as well 
as long range benefits to our cus- 





stockholders 


tomers, and em- 
ployees. St. Regis and Creamery 
Package complement each other in 
many areas, and both companies 
will be strengthened in manufac- 
turing facilities, diversification and 
distribution. 


“One of our most valuable assets 
consists of our talented engineers 
and technicians who now will have 
a broader field for their abilities. 


“We are confident that with 
Creamery Package retaining its 
autonomy as a separate entity, the 
more than 70 years of CP experi- 
ence in the dairy and food indus- 
tries will provide a solid foundation 
for expanding CP engineering and 
manufacturing activities and at the 
same time secure the advantages of 
the manufacturing experience and 
facilities of St. Regis with the com- 
bined result of a more complete 
service to customers of St. Regis 
and CP alike in the filling, packag- 
ing, refrigerating and conveying of 
food products.” 


CORNELL UNIVERSITY HONORS 
SENIOR SANITARIAN 

@ A Nassau County, N. Y., 
health department official was 
honored by the Cornell Student 
Chapter of the American Dairy 
Association at its annual awards 
banquet. John H. Vorperian, senior 
sanitarian in Nassau County, re- 
ceived the Dairy Industry Award 
for his “lasting contribution to the 
dairy industry of New York State.” 
He has been with the Nassau 
County Health Department since 
1945. 


He was cited for his work in 
promoting the production of high 
quality milk and training of per- 
sonnel for the dairy industry. As 
chairman of the Nassau-Suffolk 
Milk Dealers’ Educational Com- 
mittee he helped establish scholar- 
ships encouraging students to ob- 
tain a college education in dairy 
science. He was also praised for 
his attention to dairy equipment 
and informational help to milk and 
food inspectors and dairy plant 
fieldmen. 

Mr. Vorperian, a native of Ar- 
menia, came to this country in 
1921. He resides with his wife and 
three children at Syosset, N. Y. 
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FROM THE WORLD LEADER IN PACK MATIC BOILERS AND BURNERS 
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Powermaster® holds pressure steady 
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...result is better, more dependable 
processing. This is only one reason why Powermaster 
outperforms any other boiler at 
less cost. Want proof? Call your nearest 


O&S representative or write direct for Bulletin 1260. 


f 75” ‘ 
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ORR & SEMBOWER, INC. 


PACKAGED AUTOMATIC BOILERS 
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8 Ways to Kill (or Keep) Industrial Hose 


@ A RECENT study of the nature and causes of premature hose failures indicates 
that just plain carelessness is the basic difficulty. In an effort to help management combat 
this problem, Dayton Industrial Products Company, a division of the Dayco Corporation, 
manufacturers of industrial hose and fittings, have prepared a booklet on the subject. 
Says Jack Quamme, the company’s industrial hose product manager, “Perhaps by pointing 
out how easy it is to damage hose through carelessness, we'll help reduce the human 
errors that cost industry thousands of dollars a year, and we'll help users get longer life 


and more for their hose dollar.” 





Select the wrong hose for the job — This 
way you won't have to use it very long be- 
cause chances are it— or you — won't 
last long. 





Yank and jerk the hose, especially if it’s 
hung up on a piece of machinery or is 
kinked. You can flatten it by driving over 
it, too. This will certainly make it more . 
pliable, and may make it air conditioned. 








Bend the hose sharply to make it loose. 
This does a lot to destroy the reinforce- 
ment member and makes the hose easier 
to handle. Bending it at right angles will 
help, too. Don’t let leaks and blowouts 
rattle you, because you can always buy 
more hose. 





Exceed the recommended working pressure. 
Sure, you can always push more through 
the hose this way. (But look out!) 
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When you tie up with 
LIBERTY 
GLASS BOTTLES 


Over 40 Years Serving the Dairy Industry 
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If you’re selling the same 

brand of pressurized dessert topping 

as your competitor, here’s good news for you! 

Starting now, you can sell topping under your 

own brand name at a much lower price. The 

markup? Better than half again as much markup 
for both you and the retailer! 


Rich Products Corp. will stock specially im- 
printed cans, ready to be filled, gassed, sealed and 
shipped to you on your order. Same superb, veg- 
table-base topping will be used in filiing your 
order which, as Rich’s WHIP TOPPING, deco- 
rated 200,000,000 desserts last year. 


Your own brand topping will eliminate confu- 
sion at split stops. And since this topping will 
stay fresh for months at 40°, there’s no need of 
code dating. Get all the details right away by 
writing to: Rich Products Corp., 1141 Niagara 
St., Buffalo 13, N. Y. Or phone GArfield 3211 in 
Buffalo. 


RicH PRODUCTS Cor PP: 
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Drag the hose everywhere, don’t bother to 
help it over rough surfaces and sharp rocks. 
Glass, dirt and grime . . . these will really 
put your hose in shape. 





Stick the free ends in dirt to stop the flow, 
and forget to check and clean the fittings. 
It'll help if you douse the couplings in oil 
and grease. It’s not necessary to wash them 
in soap and water as the manufacturer 
recommends. (Not much, it isn’t.) 





Storage is no real problem, just leave it. 
Don’t bother about reels or racks, or the 
sun, acid or the elements. Hang it on a nail 
or hook. These are sure to grab into the 
hose and hold it firmly. 
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A Combination of Light Weight 


and High Strength 





One of 25 UNIFRAME units owned and operated by Kampo 
Transit, Inc., Neenah, Wisconsin. Entire outer wrapper, 
including bottom, is made of stainless steel, providing abso- 
“4 lute corrosion resistance to both product and road chlorides. 





e You’ve heard a lot about UNIFRAME construction in the automobile in- 
dustry. Introduced by Hudson Motor Car Co. in 1948, this principle of obtaining 
high strength to weight ratio by combining body and frame has since been 
adopted by most of the major car manufacturers. 


Now, Stainless and Steel Products Co. is proud to announce its adaptation to 
the transport tank industry. Stainless and Steel’s UNIFRAME construction lightens 
the weight, increasing the payload, at the same time reducing operating costs. 


, Thoroughly proven by complete laboratory and road testing, it has a record 
of over two years and approximately one million miles without a leak! 


This combination of light weight and high strength can best be illustrated 
by the following: the 5,700 gallon Kampo unit shown above weighs only 10,700 
pounds, less than two pounds of empty weight for every gallon of payload!! 


For complete information on Stainless and Steel’s UNIFRAME construction and 
how it can save you money, write or call collect. 





STAINLESS & STEEL PRODUCTS CoO. 


1000 Berry Avenue, St. Paul 14, Minnesota * Phone Midway 6-8833 
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Only WAUKESHA 
offers you a choice! 


RUBBER 


‘ 
ei) 0 r 


~ METAL 


impellers 


3-A APPROVED 


Both pumps meet all 
standards pertaining to 
the new food additive 
amendment of the Food 
and Drug Act. 








WAUKESHA 


POSITIVE DISPLACEMENT PUMPS 


Waukesha’s wide selection means you can 
get down to those critical requirements 
that make the big difference in pump life 
and dependability. More than 500 posi- 
tive displacement pump combinations .. . 
a type and size specifically engineered to 
handle your product. Waukesha: often 
copied . . . never equalled. 


CHOOSE: 


@ Rubber or metal impellers 
“Waukesha” Metal or 316 Stainless 
Vertical or horizontal ports 
Capacities from 0 to 300 G.P.M. 


* 
+ 
* 
@ Pressures up to 150 P.S.I. 





More than just a pump, you gain a re- 
search program backed by 50 years of ex- 
perience when you choose a Waukesha. 
Distributors in all major cities; a consult- 
ant as near as your phone or write Dept. 
#62, Waukesha, Wisconsin. 


Now Waukesha 


Fs offers sanitary fit- 
tings, valves — 
WAUKESHA sanitary and in- 


dustrial centrifu- 
gal and rotary 
pumps. 


» ey 





International Sales: 
FMC International, P.O. Box 1178, San Jose, Calif., U.S.A. 
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Don’t clean the hose after it’s been used. 
If it gets clogged, insert sticks and sharp 
objects inside to clean out the debris. If the 
hose protests, beat it with a sledge ham- 
mer. This is guaranteed to loosen up the 
clogged areas. 


RESEARCHERS PROGRESSING TOWARD 
ACCEPTABLE WHOLE DRY MILK 


A dry whole milk powder which, mixed with 
water, tastes as good as the original fluid—that’s the 
goal of research at the University of Minnesota. 


Dairy industries researchers S. T. Coulter and 
C. H. Pyne point out that nonfat dry milk is already 


a success. Many housewives use it to supplement 


fluid milk. 


Milk fat is the big block to producing a com- 
pletely satisfactory whole milk powder of beverage 
quality, Coulter and Pyne say. Here’s why. 


Particles on nonfat dry milk are “easily wet- 
table” and go into liquid form quickly when water 
is added. Dry whole milk, however, has fat which 
makes the particles nonwettable. Even though the 
particles have openings large enough to let water 
in, the flow is blocked by the fat. 


Coulter and Pyne feel the answer lies in the 
structure of the powder particles. What’s needed, 
they say, is a structure which has the greatest 
amount of surface in relation to its mass. This could 
mean a hollow sphere structure — like a ping pong 


ball. 


This approach has led to some progress. By 
spray drying foamed or whipped condensed milk, 
Minnesota dairy scientists have produced a dry 
whole milk which simulates the ping pong ball 
structure. The U. S. Department of Agriculture has 
produced a “puff” dried whole milk powder which 
also has extensive surface in relation to total weight 
of powder. Neither product is completely satis- 
factory so far. But progress is encouraging and 
researchers hope further study makes easily recon- 
stitutable dry whole milk a reality. 
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AN INTERVIEW WITH WRIGHT PATMAN 
(Continued from Page 37) 


in order to attract trade to their stores and away 
from the small retailer. This practice is generally 
known as the use of the “loss leader” and is some- 
times called “bait advertising.” 


Only a few months ago, the Supreme Court 
unanimously upheld as constitutional a state law 
prohibiting sales below cost and noted that one 
of the chief aims of such law is to put an end to 
“loss-leader” selling — Safeway Stores, Inc., v. Okla- 
homa Retail Grocers Association, Inc., et al. (360 
U. S. 334). In doing that the high court stated 
that: 

“The selling of selected goods at a 
loss in order to lure customers into the 
store is deemed not only a destructive 
means of competition; it also plays on the 
gullibility of customers by leading them 
to expect what generally is not true, that 
a store which offers such an amazing 


bargain is full of other such bargains.” 


H.R. 10235 adds a section to the Federal Trade 
Commission Act, and includes in such section the 
provisions which now appear in Section 3 of the 
Robinson-Patman Act. The latter section is a part 
of the Federal criminal law. However the provi- 
sions taken from that section and proposed for 
inclusion in the FTC Act do not carry the criminal 
penalties. Instead, they simply would provide for 
injunctive relief and right of those injured to sue 
for triple damages in civil proceedings. The injunc- 
tive relief could be secured through proceedings 
by the FTC with the entry of a cease and desist 
order brought by those injured for injunctive relief 
in United States District Courts. 


The bill, among other things, would make it 
unlawful for a seller to sell merchandise at an 
“unreasonably low price,” where the effect would 
be to substantially lessen competition or tend to 
create a monopoly in any line of commerce. The 
term “unreasonably low price” is interpreted as 
including sales at prices below cost in any case 
arising under this section of the bill. “Cost” would 
be determined in the manner that “cost” is deter- 
mined where it is an issue in any litigated case. 
That is to say, the generally accepted account- 
ing methods would apply in the determination of 
“cost” in any case arising under this bill, except, 
of course, in those states having laws prohibiting 
sales below costs. Then, as pointed out in the bill, 
in those states the method prescribed from deter- 
mining cost in the law of the state where the case 


is brought, would apply. 


Of course, I can’t predict whether this legis- 
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lative proposal will be enacted into law before 
adjournment of the 86th Congress. However, we 


have hope and some prospect for hearings. 


MR. FARRAR: Is it really difficult for the 
small businessman, in any field, to divorce his 
thinking about problems from the thinking of the 
two or three big companies which usually dom- 
inate almost any economic field? 


CONGRESSMAN PATMAN: Yes; this comes 
to the heart of the problem. It has been my experi- 
ence that you can introduce the best small-business 
bill in the world, and if it begins to get serious 
consideration in Congress, at least half the small 
businessmen, who write or talk to their Congress- 
men about it, will oppose it. 


You see, small business people usually get their 
information about economic legislation from two 
sources: first, their trade associations, and more 
often than not these are dominated by the top 
companies in the field; and second, the U. S$. Cham- 
ber of Commerce. The local Chambers of Com- 
merce do many good things locally, where the 
local people take up their own problems and make 
their own decisions about how to handle them. 
But on national issues, they usually follow the line 
of the U. S. Chamber in Washington, whose main 
business is propagandizing the local Chambers 
along the lines that big business wants them prop- 
agandized. This provides the main basis for all the 
“grass roots” campaigns for and against particular 
pieces of business legislation. 


MR. FARRAR: What other measures, besides 
H.R. 11 and your “anti-loss leader” bill, are you 
sponsoring to help increase the chances for small 
businessmen to stay in business in this time of 
big business growth? 


CONGRESSMAN PATMAN: A _ number of 
measures, in addition to H.R. 11 and the “anti-loss 
leader” bill, H.R. 10235, have been introduced 
by me to help small business. These include H.R. 
212, which would provide injured parties with the 
right to sue for triple damages for violations of 
Section 3 of the Robinson-Patman Act, and H.R. 
2215, which would require public announcement 
of prices, discounts, rebates, and other terms and 
conditions of sale. Also, Representative Steed 
(D., Okla.), Chairman of the Special Committee 
of the House Small Business Committee, intro- 
duced H.R. 8841, and I introduced H.R. 8844, an 
identical bill, which would empower the FTC to 
enter temporary cease and desist orders to stop 
practices destructive of small business during the 
period that the FTC is trying long, drawn out 
cases directed against those practices. Legislation 
along these lines was recommended unanimously 
by the House Small Business Committee in House 
Report 714, on July 27, 1959 (86th Congress). 
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Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 
1958 
| FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. [ 
*Boston . 4.66 4.63 4.23 3.80 3.61 3.54 4. 09 4.59 4.69 4.83 4.90 4.99 
So. East N.E. a be il npr: _ ——— 
Springfield 5.69 5.66 5.36 4.91 471 463 5.30 5.66 5.82 5.92 5.85 5.97 
Worcester 7 5.81 5.75 5.41 5.00 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 
Connecticut Mae eh ee es ~— pa f _ eae 
*New York -N. J... 4.67 4.59 4.30 3.99 3.75 3.73 4.20 4.57 4.81 4.86 4.99 4.84 
{Buffalo Pooks (474 480 4.57 4.25 4.05 3.82 450 5.00 5.10 5.17 5.30 4.85. 
+Rochester 4.80 4.73 4.50 4.33 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 
Philadelphia 485 484 4.77 4.55 4.42 4.50 4.92 4.92 5.42 5.39 5.37 5.34 
Akron 4.21 407 4.12 4.00 3.84 3.79 3.85 4.29 440 4.35 4.29 4.32 
Cleveland co 445 4.08 4.11 3.97 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 
Cincinnati 4,30 4.35 423° 3.69 3.42 3.38 3.62 3.89 449 4.50 4.54 4.73_ 
Columbus | ‘4.28 4.38 4.34 3.81 3.56 3.40 3.51 4.25 441 4.81 4.92 4.85 
Toledo 4.63 4.28 4.24 3.84 3.80 3.79 4.15 4.61 4.68 4.71 4.56 4.58 
Fort Wayne co 4.04 4,00 3.84 3.46 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12, 
South Bend 3.92 3.88 3.62 3.57 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 
*Chicago 3.52 3.50 3.39 3.31 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 
Quad Cities a 3.72 3.69 3.55 3.43 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 
Detroit ..... 411 3.76 3.82 3.68 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91. 
Milwaukee 3.71 3.70 3.51 3.47 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 
Duluth - Superior 3.81 3.79 3.69 3.68 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 
Minneapolis - St. Paul 3.55 3.56 3.48 3.46 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 
Cedar Rapids - lowa City 3.68 3.58 3.43 3.34 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82. 
Des Moines a. > 2 4.10 4.09 3.92 
Kansas City 4.27 4.32 4.29 3.95 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 
St. Louis 4.29 4.32 4.25 3.74 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 
Omaha - Lincoln - C. B. 4.18 4.14 4.12 3.84 3.71 3.71 4.10 4.27 4.66 4.62 464 4.35— 
Wichita % 4.52 4.49 443 4.29 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 
Wilmington, Del. 5.15 5.19 5.12 4.82 4.72 4.65 5.19 5.08 5.39 5.52 5.46 5.51 
Washington, D. C. 
Tri-State, Ky. - Ohio, W. Va. 4.89 4.44 4.39 3.89 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 
Wheeling 4.70 4.27 4.37 4.28 3.97 3.96 4.11 453 451 4.43 4.44 4.55 
So. East. Florida 6.50 6.51 6.48 650 6.50 6.40 6.56 657 6.61 659 6.49 6.41 
Louisville 415 4.17 4.12 3.58 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 
Knoxville 4.21 4.36 4.43 4.23 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42 
Memphis 4.77 4.77 445 4.37 4.29 4.18 4.69 4.93 4.98 5.02 4.76 4.64 
Nashville 4.19 4.04 3.96 3.86 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 
Mississippi Gulf ka: 
*New Orleans 5.39 5.41 499 4.79 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 
Oklahoma Met. Area 4.69 4.73 4.71 4.16 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 
*Austin- Waco... 5.81 5.71 5.33 5.29 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 
Corpus Christi 5.96 5.91 5.52 5.68 5.51 5.26 564 5.75 5.69 5.68 5.82 5.91 
North Texas 5.21 5.13 481 453 4.44 4.38 4.59 4.66 4.73 4.72 4.67 4.74 
San Antonio 5.75 5.72 5.32 5.01 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 
Colorado Springs - Pueblo 7 . 
Central Arizona 5.36 5.35 5.33 5.41 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 
Puget Sound 4.25 4.21 4.13 3.93 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 
Inland Empire 4.38 4.34 4.27 4.09 3.87 3.81 4.12 4.29 4.57 480 4.64 4.60 
* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
t State-controlled market, not under Federal Order. 
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ral Order Markets F.O.B. Market or Other Indicated Points 
1959 1960 

I JAN. FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. Oct. NOV. DEC. JAN. FEB. MAR. APRIL MAY 
4.99 4.78 4.94 4.53 4.08 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 
- 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 
5.97 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 
6.15 5.76 5.99 5.55 5.12 4.91 4.78 5.46 5.78 630 635 6.20 6.20 6.00 5.98 5.82 5.16 
ee 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 
4.84 4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 4.89 5.03 5.04 4.80 4.56 4.38 4.15 3.86 
4.85 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 4.41 4.37 4.33 4.01 
4.93. 4.70 460 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 464 4.58 4.48 4.25 
5.34 4.97 4.89 4.76 4.57 4.46 4.52 4.86 4.87 5.02 5.29 5.29 5.22 482 4.75 4.71 4.47 
4.32 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 440 4.24 4.26 4.23 3.85 
4.30 “4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 
4.73 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 
4.85 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 488 5.58 5.59 5.15 446 4.28 4.24 3.63 
4.58 4.48 4.14 4.00 3.94 3.83 3.85 4.04 4.50 4.73 4.70 468 462 4.47 4.16 4.09 4.01 
4.12 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 450 4.57 4.24 3.84 3.75 3.76 3.45 
4.15— “4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 
3.38 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 
3.67 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 
3.91 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 
3.54 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 
3.93. 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 
3 56 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 
3.82 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 
3.92 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 
120 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 
1.26 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 
135 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 4.69 4.15 4.40 4.39 4.43 4.07 
133. 4.46 4.41 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 
551 5.23 5.17 5.10 490 468 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 
4.73 4.71 4.91 5.10 5.01 4.98 4.86 4.86 4.55 4.43 
199 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 
(55 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 452 4.59 4.49 4.54 4.48 4.07 
vy | 6.43 6.49 6.31 6.24 6.17 6.19 6.35 6.42 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 
(56 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 
42 4.46 4.36 4.37 4.19 4.18 4.75 4.22 4.19 4.36 4.47 442 4.39 4.29 4.19 4.27 4.13 
64> 4.71 4.60 4.36 4.20 4.19 4.22 460 4.87 5.09 5.26 484 4.88 4.82 4.78 4.84 4.80 
30 4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 435 454 4.47 4.53 4.45 4.14 4.09 3.91 
. 5.21 5.17 465 4.48 4.46 463 4.74 5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 
90 5.02 4.84 4.56 4.52 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 4.69 
40 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23 4.42 440 449 4.64 4.68 4.74 4.20 
EF 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 
37 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 
7 4.85 473 443 4.26 4.10 4.14 431 4.36 4.51 478 483 4.89 4.97 4.93 4.79 4.45 
A 5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 
5.07 5.01 4.80 4.70 4.53 462 4.71 4.77 4.85 5.11 5.07 5.05 4.99 4.94 4.83 4.64 
31 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 4.84 484 488 4.96 4.97 5.15 
79 : 4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 
= 4.41 4.48 4.48 4.41 4.20 4.73 4.28 4.42 453 4.54 461 4.57 4.45 4.51 4.56 5.53 


This chart will appear each month. The next month’s figure will be added with each issue. 
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Congress Appropriates More 
Money for Special Milk 


HE National Special School 
T Milk Program will have $85,- 

000,000 to spend this year, 
four million more than it had last 
year, in bill 
passed by Congress and signed by 
President Eisenhower. The addi- 
tional money was needed to meet 
present reimbursement rates for 
the remainder of this fiscal year. 


accordance with a 


The Special Milk Program has 
the dual objective of increasing 
milk consumption by children and 
helping to reduce the nation’s dairy 
surplus. 

The program has been so suc- 
cessful that several times since its 
inception in 1954, Congress has 
had to appropriate more money. 
This was because of the schools 
joining the Program in such large 
numbers. In 1955 the limit for this 
type of expenditure set by Con- 
gress was $50,000,000. That figure 


has risen to $95,000,000 appro- 


priated for that purpose in 1961. 


Throughout the nation, children 
drank 2.2 billion half pints of milk 
1959. All indications 
point to even greater consumption 
for the coming school year. 


at school in 


In one study of St. Louis and 
Los Angeles schools it was found 
that after the introduction of Spe- 
cial Milk the average dairy con- 
sumption almost doubled (50 per 
cent in St. Louis and 88 per cent 
in Los Angeles). 


The study showed that consump- 
tion increased most among children 
homes. Middle- 
income children attending partici- 
pating schools also increased their 
consumption, but not by as much 
as low income pupils. 


from low-income 


Pupils from high income homes 


were getting most of their milk 
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NEW 


Viking “Sanitor”’ Pumps 
with horizontal ports 


now fit smaller space 


Now you can use Viking ‘‘Sanitor’’ Pumps for compact bulk pickup milk trucks 


and similar applications. 


ports extending from the pump casing, so they occupy even smaller space. 


New .“*Sanitors’’ are specially designed, with horizontal 


You 


get the same smooth, efficient “gear-within-a-gear’ pumping action as with ports 


on pump head, 





You also get the same Viking ‘'S 


** feat imple take-down and 


polished surfaces inside and out for fast, easy cleaning. Should parts ever be 
needed, they may be installed in the field. You need not return pump to the factory. 






for complete information and 
name of dealer nearest you, send 
today for Catalog FL. 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 


In Canada, It's 


“ROTO-KING” Pumps 


Offices and Distributors in Principal Cities @ See Your Classified Telephone Directory 
Write No. 96 on Reader Service Card 





needs at home and therefore the 
program did not appreciably affect 
them. 

It would appear that for the 
most part Special Milk tends to 
equalize the level of milk consump- 
tion among children from different 
economic levels. 


In New York City alone, 65,000 
children receive Special Milk at 
no cost to them in their schools. 


They are from families who 
qualify for relief. The two 1/3 car- 
tons of milk they receive, one at 
lunch and one at the special milk 
break, is often the only milk they 
will drink all that day. 


Simultaneously with their getting 
the milk, the children are receiv- 
ing a lesson in nutrition. 


The Federal program is operated 
on an incentive basis to schools to 
serve more milk. It reimburses part 
of the cost of milk, thereby allow- 
ing the school to charge that stu- 
dent a low price, in the hopes that 
consumption levels will thus be 
raised. 

- 


MILK PLANT PROBLEMS 
(Continued from Page 48) 


centage loss, 2.23, came in May; 
and the highest, 3.18, in October. 


Source of loss may be determined 
by keeping a daily record of the 
processing amounts at receiving, 
filtering, pasteurizing, filler, ete. 
points. Causes of losses would in- 
clude: 
routes; (2) incomplete dumping of 
milk; (3) leaky and dented cans, as 
well as leaky dented apparatus; 
(4) partially filled cans; (5) insuffi- 
cient drainage of pipe lines, pumps, 


(1) careless handling on 


filler, vats, and other equipment; 
(6) leaky, improperly adjusted 
valves at the filler; (7) breakage of 
bottles at the filler; (8) evaporation 
during filtration, pasteurization and 
cooling; (9) measuring rather than 
weighing milk; (10) poor care of 
testing samples and inaccurate 
reading of tests; (11) inaccurate 
testing and incorrect glassware; (12) 
careless workmen, resulting in spill- 
age and general low efficiency; (13) 
leaky lines and gaskets; (14) incor- 
rect records; (15) losses from sour- 
ing due to poor refrigeration; and 
(16) inaccurate milk bottles. 
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¢ ¢ An Industry - Wide Sensation 


Patent 
Applied For 






nay Wonderful New Account Opener for 
“Building Up Old and New Routes 


“The Perfect Answer” Say Dairies 


“To Porch Delivery Protection” 





Barker Thermo-Caddi 


Unitized Porch Carrier and Insulated Hood 


One of the most remarkable merchandising aids yet developed for 
getting new accounts. Milk distributors everywhere are enthusiastic 
about Thermo-Caddies and the great sales job they are doing. 
Thermo-Caddies provide year-around porch delivery protection — 
especially in summer. They will keep milk and other dairy products 
to within 1° in 95° heat as compared with insulated boxes or cabi- 
nets. And in addition: they offer a new fast streamlined system of 


LIGHT ¢ STRONG « ATTRACTIVE 


Exceptional Insulating Properties 
One size only: 12” x 14” x13” high. Capacity 4 
Y2 Gal. paper cartons or 4 12 gal. oblong glass 
bottles; 6 qts. in paper or glass. Space for cartons 
of butter, cottage cheese, cream, etc. Thermo- 
Caddies nest approx. 65%. 12 hoods to carton; 
24 carriers to carton. Identification: Silk screen or 
stenciling at small extra charge. 


delivery. Routeman keeps several extra carriers in his truck. One or 
more carriers are filled with ordered items and exchanged for empty 
carrier under hood on porch. Hood is made of molded Dylite poly- 
styrene — exceptionally strong yet weighs less than 8 oz. Carrier 
holds hood to porch and prevents it from being blown away. Easy 
carry-in for housewife; convenient return of empties (when glass 
is used.) 











Barker Ever-Increasing Plant Productivity and Volume Means Bigger Savings For You 











BARKER “2 in 1” Double Top Ring Cases 


Barker Policy of Making the 
VERY BEST Pays Off Hand- 
somely to Barker Customers 


Barker customers share in Barker growth and 
leadership. Ever-increasing volume and plant 
productivity mean that Barker can maintain its 
high standards of production without increas- 
ing prices and pass these savings on to you 
in the form of quality construction that cannot 
be duplicated. The Barker No. 118 MP-DTR is 
an excellent example of “the most case for the 
money.” No other case can match this famous 
“2 in 1” Double Top Ring Case in construction 
or in long years of service. The double top ring 
feature prevents top ends of vertical side wires 
from being bent inwardly and puncturing car- 
tons. “2 in 1” “floating” sheet metal corners 
provide the most rugged corner construction 
yet devised. 





No. 118 MP-DTR 16 Qt. or 9 Y2 Goal. 
Paper Cartons 
Pat. Applied For 





No. 611-118 6 Oblong 2 Gallon Stacks 


with 9 Y2 Gallon Paper Cases DTR Available on All Barker Paper Cases 


Oldest and Largest Exclusive Manufacturer of Wire Cases Continuously Under One Ownership 


KER 


Better Cases 


ECONOMY THROUGH QUALITY THAT LASTS FOR YEARS LONGER 








BARKER EQUIPMENT COMPANY 


Better Engineering 760 SEVENTH STREET KEOSAUQUA, IOWA 





Write No. 97 on Reader Service Card 


July, 1960 97 





Man Saves Children from 
Flames; Wins MIF Award 


ICE PRESIDENT Richard M. 
Nixon awarded the Milk In- 
dustry Foundation Gold Pas- 


teur Medal to an _ Indianapolis 
milkman for outstanding heroism. 


Recipient of the award was 
James R. Burris, 21 years old, a 
route salesmen for the Banquet Ice 


Cream & Milk Company of Indian- 
apolis. The award, named for the 
great French scientist, Louis Pas- 
teur, has been made annually since 
1937 by the Milk Industry Founda- 
tion for outstanding acts of bravery 
by milkmen. 


At the risk of personal injury, 








Ask your jobber 
or write us for 


ST Mistielgutehives) 


Mio. » 
Aly 


MID-WEST-PAK CORP § RATION 


Write No. 98 on Reader Service Cord 


Belvidere, 


Illinois 








Mr. Burris rescued two small chil- 
dren from their rapidly burning 
home. He then re-entered to call 
the fire department at which time 
the youngsters returned to the 
house, thus necessitating rescuing 
them again. Mr. Burris took the 
children next door and _ learned 
that their uncle was also in the 
burning building. The uncle sev- 
ered a blood vessel in his arm dur- 
ing his rescue, which Mr. Burris 
treated. 


8 Get Silver Medal 


Eight other milkmen received 
Pasteur Heroism Medals in local 
ceremonies during June Dairy 
Month. The second highest award, 
the silver medal, was presented to 
the following: 


Louis P. Dalitto, Bowman Dairy, 
Chicago, who saved the life of one 
youngster from his burning home 
and unsuccessfully attempted to 
save the lives of two other young- 
sters; Robert Foley of Somerset 
Hills Dairy, Inc., Bernardsville, 
N. J., who entered the apartment 
of a sleeping family and led them 
to safety through flames; and Floris 
S. Wissekerke, an independent 
dealer for Eugster’s Farm Dairy, 
Rochelle Park, N. J., who aroused 
a family in a burning house, 
brought them out on a ladder and 
assisted the fire department in 
fighting the fire. 


Bronze Medal 


Bronze Pasteur Medals were 
awarded the following: 


Calvin Albee of White Brothers, 
North Quincy, Massachusetts, who 
assisted an elderly customer who 
had fallen and lain helpless on her 
floor for 24 hours; Angelo Cassaro 
of Foremost Dairies, Beaumont, 
Texas, who helped save the life 
of an elderly customer whose house 
was filled with gas fumes; Raoul 
Myrand of the Borden Company, 
Quebec, Canada, who made several 
efforts in vain to save a small child 
from its burning home; Perry L. 
Smith, The Borden Company, Terre 
Haute, Indiana, who saved an 
elderly lady from being crushed 
under the wheels of a train; and 
Frank Verna, Wawa Dairy Farms, 
Wawa, Pennsylvania, who carried 
three small children from their 
flaming house. 
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- Beatrice Foods Constru cting bnyens States, will direct distribution, 
am sales and advertising. 
the Fy t D ~ P| - M | Production of the plant, to be 
ing irs airy ant in a aya located on a nine-acre tract in 
the Petaling Jaya, a new suburb of 
ned ORMATION of Beatrice Foods Fraser and Neave, Ltd., a publicly- Kuala Lumpur, capital of the Ma- 
the Fesisss Ltd., and the build- | owned Malayan firm founded in _ layan Federation, is expected to be 
ev- ing of the first dairy plant of 1883. Both partner companies about 300,000 cases of 48 fourteen- 
lur- its kind in Malaya were announced share the financing. Beatrice Foods ounce cans annually. Test life of 
rris by President William G. Karnes at will provide the technical process- the new, canned, sweetened con- 

the 63rd annual meeting of Bea- ing advice and Fraser and Neave, densed milk, which does not re 

trice Foods Co., held in Chicago. | which bottles soft drinks and also _—_ quire refrigeration, is approximately 

ey ee ae ee a has the Coca-Cola and 7-Up fran- a year. 
ved ican company to establish a plant 
cal in the Federation of Malaya under 
ury this new nation’s pioneer program 
rd, to encourage foreign enterprise. It a LET THE ie 
to also will be the company’s first * 

plant outside the territorial limits SSG 
iry, of the United States. 
ne ‘ . HANDLE YOUR 

Based on the experience gained 
a in this plant, we intend to build L HEADACHES / 
O 


similar plants in other areas where 
y. . . > 
ng dairy products are in short supply,’ 















"a Mr. Karnes said. 

van Construction of the plant, which 

a initially will process and_ sell \ 
wile canned sweetened condensed milk path 
ant throughout the Federation of Ma- service co” 

ry laya and surrounding countries, is = 

mad expected to be completed by Octo- 

se, ber, he told a record gathering of 

ad more than 600 stockholders assem- 

in bled in the Grand Ballroom of the 


Palmer House. 


The product was developed spe- 
cifically for use in Malaya, which 
pre has virtually no dairy industry, by 
the research department of Bea- 
trice Foods under the direction of 





_ Dr. Peter Noznick, of Evanston, 

“ Ill., and his assistant, Robert H. 

. 3 Bundus, of Riverside, Ill. 

ner 

aro Almost all dairy products have 

nt, to be imported into Malaya to meet 

ife the needs of its population of more 

op oe sae *Localized Steel Service Centers can fulfill your steel require- 
oul A product similar to the sweet- ments and eliminate the necessity for inplant inventory, thus 
ny: ened condensed milk to be pro- releasing your investment in raw material and increasing 
ral duced by the new plant is the most your working capital. 

ild commonly used dairy product in Don’t take chances trying to outguess supply and demand. 
L. the area for children and in the Adequate stocks are maintained in a wide range of types, shapes 
rre numerous coffee shops in the Ma- and sizes. Delivery is immediate. 

= layan Federation, according to Dr. MICROROLD STAINLESS STEEL is regularly carried in 


George W. Shadwick, general di- 
rector of quality control and foreign 


stock by many of these independent steel warehouses. Washing- 
ton Steel is a producer of stainless sheet and strip exclusively, 


ns, service for Beatrice Foods, who all of which is precision rolled on Sendzimir mills. 
ed supervised arrangements. 
eir 


WASHINGTON STEEL CORPORATION 
7-C WOODLAND AVENUE ® WASHINGTON, PENNSYLVANIA 
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The new venture will be owned 
jointly by Beatrice Foods and 











MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL E 
HALF GALLON #3 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 
BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 





Write No. 100 on Reader Service Card 
100 
















From the State 


By BETHUNE JONES 
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CONNECTICUT: 


Hartford Milk “War” May 
Bring on Retail Controls 
A milk price war in the Hartford 
area may prompt dealers to ask the 
Connecticut legislature next year to 
adopt a new retail milk price-fixing 
law, it was predicted by Ken E. 
Geyer, general manager of the Con- 
necticut Milk Producers Associa- 
tion. No such proposal has yet 
been made, however. 


FLORIDA: 


Dairy Seeks to Prevent 

Hearing by Commission 

Circuit Judge Edwin L. Jones 

took under advisement in Jackson- 

ville a motion by the Florida State 

Milk Commission to dismiss a suit 

filed by Foremost Dairies, Inc., in 

an effort to bar a commission hear- 

ing which could result in revocation 
of the firm’s business license. 


The suit seeks both a permanent 
injunction to bar the commission 
from holding the license revocation 
hearing and a declaratory decree 
determining whether the firm has 
violated certain price-fixing orders 
of the milk agency. A temporary 
injunction was issued earlier halt- 
ing a commission hearing which 
had been scheduled for April. 


Winston Arnow, commission 
counsel, argued for the motion 
for a summary decree dismissing 
the suit. It was opposed by Ches- 
ter Bedell, counsel for the milk 
company. 


Arnow contended that the dairy 
firm was asking the court to assume 
the administrative functions of the 


Controls May Follow Hartford Price War 
Mississippi Votes for Regulatory Group 
Nevada Governor Criticizes Price Fixing 


Pennsylvania Dealers Disagree on Minimum 


milk commission, which is charged 
with investigating allegations that 
its orders have been violated. He 
pointed out that there is a legal 
avenue for review of any action by 
the commission and asserted that 
the suit was premature. 


Bedell maintained that a judicial 
interpretation of the commission’s 
orders and of the statutes defining 
the agency’s authority was impera- 
tive before any hearing is held on 
the question of revoking the com- 
pany’s license. 


The commission charges that 
Foremost violated its order fixing 
the prices to be paid producers for 
their milk in two instances. 


One allegedly occurred when the 
company transferred milk produced 
in the Gainesville and St. Peters- 
burg areas to its Tallahassee plant 
and sold it to a military installation 
in that area. The other occurred 
when Georgia milk was shipped to 
Jacksonville from Savannah and 
sold to the Jacksonville Naval Air 
Station. 


Foremost said neither action vio- 
lated the commission’s orders and 
producers in the areas were ade- 
quately compensated. 


MISSISSIPPI: 


Legislature Passes Bill 
Setting Up Control Commission 
A bill to create a milk industry 
regulatory commission with price- 
fixing powers was given final pass- 
age by the Mississippi legislature 
and sent to the governor for 
signature. 


Under the measure, the new 
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agency will govern the production, 
transportation, storage, distribution 
and sale of milk; the licensing of 
producers; and the fixing of mini- 
mum and maximum prices. Admin- 
istrative costs will be paid by a 
levy of 2 cents per hundredweight 
of milk. 


The commission will be headed 
by the state agriculture commis- 
sioner. Other members will be two 
producers, two milk handlers, one 
retailer and one consumer, not in 
the milk business for the previous 
five years. The members will be 
appointed by the governor for five- 
year terms. An executive secretary 
will be named at a salary not to 
exceed $10,000 a year. 


NEVADA: 


Governor Looks Askance at 
Price Fixing by State 

Governor Sawyer of Nevada pro- 
posed a long look at the practice of 
price-fixing by agencies of govern- 
ment. His proposal came in a press 
conference during which he com- 
mented on a current controversy 
over an increase in milk prices 
ordered but then rescinded by the 
Nevada State Dairy Commission. 


The commission scheduled new 
hearings on the cost of milk after 
retreating under fire on an order 
raising minimum prices 2 cents a 
quart throughout Nevada except 
Elko, where the hike was set at 
3 cents. 


The governor reiterated his be- 
lief that the commission had acted 
in what it believed to be the best 
public interest and according to the 
requirements of Nevada's protec- 
tive dairy law in ordering the price 
boosts. However, he added: 

“I think that before any person 
or group is given the power to 
fix prices there must be a serious 
and extraordinary situation existing. 
The principle of price-fixing is con- 
trary to the democratic theory of 
free enterprise.” 

While “not in a position to advo- 
cate repeal or retention” of the 
dairy act putting price controls on 
dairy products to protect the in- 
dustry in Nevada, Sawyer said “we 
should all make a careful study of 
the act to reach some conclusion 
as to what, if anything, would be 
done at the next legislature.” 


“The dairy commission,” he said, 
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“should give very careful and seri- 
ous consideration to the situation 
it now faces in Nevada. Neither 
the commission nor the governor is 
in a position to change the law, but 
regardless of the law the interest 
of the public is paramount.” 


Petitions calling for the abolish- 
ment of the dairy commission were 
placed into circulation in several 
parts of Nevada after the agency 
ordered the 2-cent increase. The 
commission’s order suspending the 
hike for wholesalers and retailers 
did not remove a %-cent raise or- 
dered for producers. 


PENNSYLVANIA: 


Quart Dealers Ask Higher 
Minimum; Jug Men Want Lower 
A hearing conducted by the 
Pennsylvania State Milk Control 
Commission brought out requests 
from Philadelphia area distributors 
for higher minimum prices and 
from a Delaware milk company for 
lower prices. 


The Philadelphia Suburban Milk 
Dealers Association asked the com- 
mission to raise the minimums on 


quarts. Country Maid Dairies, Inc., 
a Delaware corporation, asked the 
agency to set a minimum on gallon 
jugs of milk that would be lower 
than that now in effect on quart 
containers. Prices are now set on 
containers up to quart size. The 
commission does not set maximums. 


Melvin R. Bowman, a certified 
public accountant representing the 
Philadelphia association, said ex- 
isting minimum prices would result 
in a profit of only 0.8 per cent, 
after taxes. Bowman said most 
dealers now charge more than the 
minimums. He backed up his as- 
sertions with a survey of seven 
dairies in Bucks, Chester, Delaware 
and Montgomery counties. 


However, this testimony was 
challenged as “hearsay” by Marvin 
D. Weintraub, assistant state at- 
torney general assigned to the milk 
commission. Bowman said his con- 
clusions were based on- projections 
of figures furnished him by Harold 
Swope, counsel for the Philadelphia 
association. 


The commission earlier received 
two federal government reports 





2 years in development. . 


ventative for mastitis. 


sages tenderly... 
teat will not balloon. 
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or Write... 


* Name: 


Small Bore Inflation 
A New Preventative for Mastitis 


. Outstanding success 
story on over 100 test farms from coast to coast. 


@ The new Crown narrow bore “one piece” inflation 
promises you no tissue irritation . 


©@ No damage from creeping. Udder is protected by 
a cushion top. The cushioned top makes it im- 
possible to pull the udder down into the liner 
during a normal milking cycle. 

@ The soft ‘“glove-like” fit of the small bore mas- 

no slapping or pounding .. . 


NO EXTRAS TO BUY---WILL FIT SHELLS OF MAJOR MILKERS 
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See Your Dealer + 323 W. College Avenue, Waukesha, Wisconsin 
« Please send me more information on the Crown small bore “one-piece” 
5 inflation for mastitis control. 





CROWN DAIRY SUPPLY CO.: ,....., 


Waukesha, Wisconsin ° City: 





State: 








S Make of Machine: — 





a Number of Units: ——_—__—_ 
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Let’s talk about 


why Aor Kold 


cabinets were 
first built 





You Can’t Punish Your Driver with 
Dry Ice and Expect Him to Sell 


@ How else can we get ice cream 
delivered without the men burn- 
ing their hands on dry ice? That 
was the problem—a dairy needed 
home delivered ice cream to be 
different in the eyes of the custo- 
mers—and prospective customers. 
Dry ice was a problem—the sales 
opportunities were there—but the 
men resisted. 


How to get a convenient, safe 
cabinet that provided easy access 
to a selection of items by size and 
flavor to meet customer demand? 


That’s how Kari Kold was born 
—our answer to a sales problem. 
Kari Kold has an answer to your 
sales problem. 


For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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showing that consumers get a price 
break when milk is sold in gallon 
containers. The reports were sub- 
mitted to the commission by Harold 
Kohn, counsel for the Delaware 
company. 


The first was a bulletin issued 
by the U. S. Department of Agri- 
culture showing that milk was sold 
in Boston in March at 27% cents 
a quart to 81 cents a gallon. The 
other report was a federal milk 
order saying that the consumer 
saves from 2 to 5 cents a quart 
when he buys milk by the gallon. 


“This,” Kohn said, “shows that 
throughout the country where the 
gallon jug is permitted to be sold, 
it substantially reduced the price 
of milk.” 


Country Maid told the commis- 
sion it can sell milk at 20 cents less 
a gallon than the going price and 
still make a 9 per cent profit. The 
current minimum for retail milk is 
23% cents a quart. 


CALIFORNIA: 


Manufacturers Must Continue 
to Pay Present Prices 


State Agriculture Director Wil- 
liam E. Warne announced that 
California milk distributors will 
continue buying milk from pro- 
ducers for use in manufacturing 
dairy products at their present rate 
of payment. 


He said this was decided after 
consideration of evidence obtained 
by his department at five public 
hearings held throughout the state 
last month at which several prob- 
lems confronting the dairy industry 
and involving the administration 
of the state milk stabilization act 
were considered. 


Warne also decided that the 
department would amend milk 
stabilization and marketing plans 
throughout the state to provide that 
distributors may not charge pro- 
ducers higher transportation rates 
for hauling milk from dairies to 
processing plants than are charged 
by highway carriers for similar 
services; and the stabilization and 
marketing plans for the Los An- 
geles, San Bernardino-Riverside, 
Ventura-Santa Barbara, San Diego 


County and Imperial County mar- 


keting areas would be amended to 
provide year-round diversion of ex- 
cess milk production. 


The provision for diverting ex- 
cess milk directly from the farm to 
the manufacturing plant, instead of 
going to the bottling plant first in 
order to become part of the plant 
payment pool, has been designed 
to save transportation expense for 
dairy farmers, Warne said. 


TEXAS: 


State Health Officials Air 
Pesticide Question 

Pesticide residues in milk were 
labeled a serious problem in a 


panel discussion during a meeting 





in Dallas of the Association of 
Food and Drug Officials. 


One speaker described the prob- 
lem as “potentially more explosive 
than the cranberry scare.” 

Conversely, contamination of 
milk by penicillin given to cows 
was described as now being under 
good control. Basic reason for the 
difference in control situations, the 
experts agreed, is a dearth of basic 
information about pest-killer resi- 
dues. 

It was pointed out by several 
panelists that tests for pest poisons 
in foods are costly and cumbersome 
and few laboratories have either 
the trained chemists or the equip- 
ment to undertake the tests. 


Kansas Dairy Commissioner 
Brace Rowley said there is a need 
for a “lot more research to give us 
basic information about pesticide 
residues and what they will do.” 


Eugene H. Holeman, director of 
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foods, drugs, and dairies for the 
Tennessee State Agriculture De- 
partment, noted that penicillin con- 
tamination of dairy products is 
relatively rare in his state. 


However, he said, pesticides are 
a much more difficult problem be- 
cause of the difficulty of the chemi- 
cal testing. “There is no simple or 
thoroughly accurate test for meas- 
uring amounts of DDT or other 
pesticide residues in food,” he 
said. 

Mr. Holeman said pesticide con- 
tamination of milk may come from 
spraying cows or barns or, more 
commonly, from spraying forage 
products, such as hay. 


? MURPHY BODY WORKS 
CELEBRATES 25th YEAR 


@ This year marks the 25th anni- 
versary of the founding of the 
Murphy Body Works, Inc., in a 
small shop in a backyard garage 
at Wilson, North Carolina. Two 
years later, because of the rapid 
growth of business, W. H. Murphy, 
the founder, had to move to larger 
quarters where business volume 
soared 500 per cent in five years. 

Following destruction of _ this 
plant by fire in 1946, a new and 
larger building was erected on the 
same site with 67,000 square feet 
of working space. Personnel has 
increased from two — Mr. Murphy 
and one other in 1935—to 135 
today. Murphy milk and ice cream 
truck bodies are sold in 44 states 
and the District of Columbia, and 
in eight foreign countries. 


A family business, its officers 
are: W. H. Murphy, president; 
Mrs. Nina B. Murphy and Carson 
Murphy, vice presidents; Douglas 
Murphy, secretary; and Harvey W. 
Murphy, treasurer. 








Murphy Body Works has 
grown to formidable size 
since its founding in 1935. 
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yét SEALTEST-ERIE, PA. 


DIVISION OF 


NATIONAL DAIRY PRODUCTS CORP. 
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NMir.Klomp how do you like your 


2 ERIE CITY “FT's’? 
in e@ Our 2 Erie City 100 hp. “FT’s” take care of all our steam demands. 


@ One “FT” stays on the line at all times, the second automatically cuts 
in for peak heating and processing demands. 


Saved up to 1/3 of space previously needed for coal fired boiler. 
Maintenance has been practically nothing in 18 months. 


“FT’s” reduced our boiler room force by 4 men. 


Tests of “FT” boilers show efficiency of 80% over a wide range of 
loads. 


@ New cleanliness of boiler room an important result. 


e@ Takes only minutes to change from gas to oil. 99 
Plant Engineer 
PETE KLOMP 


IT PAYS IN MANY WAYS TO BUY THE TOP QUALITY 
PACKAGE BOILER—ERIE CITY “FT” 


Follow the example of big companies with large engineering staffs who select 
boilers on performance dependability—on sound design 

—on top quality materials and accessories and on 

skilled workmanship. Many large companies have taken onlk Sry 
a close look at the “FT”, have visited our plant and are St 
enthused about the “FT” design. If your boiler room 

is not on a par with your production equipment you 

are wasting important boiler room dollars; in less hot 
water and steam capacity—in greater maintenance 
costs and in increased labor and fuel costs. Write 

today for Catalog SB560-VG. 






ERIE CITY IRON WoORKES : Brie, Pa. 


STEAM GENERATORS + SUPERHEATERS + ECONOMIZERS + AIR PREHEATERS * WASTE HEAT BOILERS 
FIRE and WATER TUBE PACKAGE BOILERS + OIL and GAS BURNERS * STOKERS + PULVERIZERS 
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ARNEL 


CASTERS « WHEELS 





built-in 

Quality... 
with lasting 
Economy 


&¢ &+ £ 





DARNELL 
MANUAL : 
DESCRIBES = 

Nearly 4000 TYPES of 
CASTERS & WHEELS 
There is a type of Darnell Caster or 
Wheel for every kind of use and 
floor. Made for light, medium and 
heavy-duty service, you are sure to 
find in the Darnell line the exact 
caster or wheel to meet your indi- 
vidual requirements _ . . Ask your 
distributor for your copy of the 
new 192 page Darnell Manual 


Look mm the 
a YELLOW PAGES 
under CASTERS 


DARNELL CORPORATION, Lrv. 


DOWNEY (Los Angeles County) CALIF. 


37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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SANITATION 


Efficiency in the Cleaning 


—__ efficiency may 
be defined as a systematic series of 
operations in the production of 
something done in an efficient man- 
ner. The clean-up task in a dairy 
plant is one of the best places to 
start improving efficiency. Too 
often, clean-up men are the poorest 
or most inexperienced help on the 
payroll. Too often washing equip- 
ment designed for automatic con- 
trol is being run without properly 
functioning controls or, even. worse, 
the controls have been removed. 
Too often the importance of tem- 
perature in cleaning is ignored: Too 
often we find a user of some item of 
washing equipment “flying by the 
seat of his pants” as far as tempera- 
ture is concerned. 

The clean-up operation requires 
time, cold and hot water, chemi- 
cals, and various cleaning devices. 
Some devices are hand-operated 
such as brushes, buckets and hands. 
Some devices are mechanical such 
as parts washers, tanker washers, 
storage tank washers, bottle wash- 
ers, and various built-in washers, 
such as processor CIP units. The 
clean-up operation also requires 
parts and equipment to clean. 

All of these considerations must 
be fitted together if efficient clean- 
ing is to result. Consider the matter 
of chemical compounds used in 
cleaning. These are expensive ma- 
terials yet many plants today mea- 
sure chemicals by guess. The prop- 


Arthur W. Whitehouse is mana- 
ger of the Girton Manufacturing 
Company's Central District. He 
makes his headquarters in Des 
Plaines, Illinois. This article is 
based on a talk given by Mr. White- 
house at the University of Illinois. 


er procedure is to make a careful 
examination of each chemical-using 
operation in order to obtain an ac- 
curate determination of the correct 
amount to use. This should be fol- 
lowed up by some kind of policing 
in order to be sure that the correct 
amount of material is used. 


Some of the equipment we build, 
such as soaker bottle washers, have 
automatic chemical dispensers on 
them. We often find operators using 
the wrong kind or form of chemical 
required, or we will find the de- 
vice for metering has been allowed 
to fall into disrepair till it is not 
performing as it should. 


Keep Constant Check 

All washing operations requir- 
ing automatic chemical feeding de- 
vices call for properly operating de- 
vices, and a constant check must be 
kept to assure proper operation. 


Most chemical suppliers will tell 
you that too much chemical may 
actually slow down your cleaning 
time as well as cost you extra dol- 
lars in purchased material. 


Many times we see the wrong 
type of cleaning material being 
used. This is costly for several 
reasons. In some cases, the correct 
compound was cheaper. In some 
cases, less chemical of the correct 
type was needed. In all cases, im- 
proper use or application resulted 
in a slower performance of the job 
with poorer results. 

Use the knowledge your chemi- 
cal supplier has. Use the knowl- 
edge your equipment supplier has. 
Use the correct type of chemical in 
the proper amount and you will be 
improving processing efficiency. 


If certain cleaning jobs can be 
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Operation 


By A. W. WHITEHOUSE 


best performed at specific tempera- 
tures, maintain temperature auto- 
matically. You will save time, ma- 
terials, and do a better job if you 
control everything controllable 
automatically. 


Many items of equipment re- 
quire automatic temperature con- 
trol. These include: soaker bottle 
washers, pressure bottle washers, 
various kinds of both soaker and 
pressure washers for special appli- 
cations on ice cream moulds, fruit 
cans, egg cans, and other contain- 
ers, circulating parts washers, tank- 
er washers, CIP storage tank and 
CIP processors. Without accurate 
temperature control, these truly 
modern items of equipment cannot 
be properly used to clean the thing 
they have been designed to clean, 
or be made to operate efficiently, 
whichever may be the case. 

Many times, when we have been 
called in to answer a complaint on 
an item of washing equipment, 
we make routine checks of the 
temperature controllers only to find 
that they either are not working 
properly, or worse still, have been 
disconnected or removed. How can 
you expect a piece of machinery 
designed for controlled temperature 
washing to do a good job without 
automatic control? 


Need for Controls 

We offer controls as accessories, 
not for the customer to decide 
whether to use them or not, but be- 
cause we realize he may wish to 
use some he has of the right kind 
or because he may wish to buy 
such an accessory from a favorite 
manufacturer of his own. Many 
times, the customer will say he 
doesn’t need such controls, that the 
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to merchandise your product 


FOOD WRAPPERS of Non-Toxic — Pure White — vegetable parchment 
DESIGNED To make your brand attractive and outstanding 
AND PRINTED With colors that make your product appetite appealing 


We have the facilities to make your moist-food wrapper. 
Why not have us design a wrapper for you? 


West Carrollton Parchment Company « West Carrollton 49, Ohio - P.0. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. + Boston 10, 10 High St. 


SERVING THE FOOD INDUSTRY SINCE 1896 





West Carrollton 


AGENUINE VEGETABLE, 


Parchment 
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operation doesn’t require such ac- 
curacy. In some cases, local or state 
laws require such controls and here 
he has no choice, but too often we 
find a user of some item of washing 
equipment using his own judgment 
as far as temperature is concerned. 

Accurate temperature control in 
all washing applications is just as 
important as accurate temperature 
control in pasteurization. There is 
an intangible pitfall to avoid here. 

If workers in a plant are allowed 
to waste materials or time, a lax 


attitude results. Such an attitude 
grows and spreads and often be- 
comes impossible to control. The 
old saying that if you take care of 
the pennies the dollars will take 
care of themselves is certainly ap- 
plicable here. 

In many plants, the clean-up 
crew works at night. For this rea- 
son, they are “forgotten men.” Too 
often, clean-up men are the poorest 
or most inexperienced help on the 
payroll. 


To get good men for night work 
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a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(U) (N] [-GIREST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 


Engineering offices or approved distributors in key cities coast to coast. 
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isn’t the simplest thing, but a defi- 
nite eftort at all times in this direc- 
tion will pay dividends in proper 
care of expensive equipment and 
sanitation control. Surprisingly, 
many good men actually prefer 
to work at night. Locate such men. 
It will pay off in improving process- 
ing efficiency. 

Many types of cleaning equip- 
ment are available to help in mak- 
ing the cleaning operation more 
efficient. 
related tables, baskets, racks, and 
so on are coming into wide use 
today in plants of all sizes. 


Parts washers and their 


A parts washer can be built to 
wash parts from specific machines 
in a plant such as fillers, homos, 
clarifiers and 
cream freezers. 
multi-purpose machine. Almost any 


separators, or ice 
It can also be a 


part that can be submerged in the 
tank of the parts washer can be 
cleaned with a minimum of han- 
dling and wasted time. 


The parts washer today has be 
come a necessary part of any dairy 
plant’s equipment and should be 
carefully chosen to fit the plant's 
individual needs. 


It is a relatively simple piece of 
equipment and has no fancy dials 
and gadgets on it, but it contributes 
immeasurably to the over-all effi- 
ciency of plant operation. 


There is no question but what 
circulation washing of parts, or 
COP (cleaning out of place, as we 
put it), will result in improving 
processing efficiency. 


Mechanical Tanker Washer 


A mechanical tanker washer 
seems almost a must item in trying 


for processing efficiency. 


I have always felt that the big 
advantage of a mechanical tanker 
washer was, it gets the man out of 
the tanker. Surely it is not the most 
desirable place for a man to try and 
be efficient. Also, it never seemed 
right to me to see a man climb out 
of a milk tank and say it was clean 
and ready to have milk put inside 
again. 

So, if efficiency is partly a mental 
thing and requires the proper men- 
tal attitude from everyone in the 
plant, here is a place to start to 
promote processing efficiency. 
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Perhaps I should say something 
about storage tanks here, as they 
are quite similar to tankers in re- 
gard to cleaning. In many cases, 
cleaning of storage tanks is slighted 
because it is an unpleasant job. 


We know that many people have 
a fear of being closed in by walls 
and doors. When such a person has 
crawled inside a storage tank he 
immediately wants to crawl back 
out. The chronic sufferer from 
claustrophobia probably wouldn't 
get into the tank in the first place, 
but the person who is only partly 
afflicted is the one who will will- 
ingly get into the tank and then 
give the cleaning a lick and a 
promise and get back outside. He 
may even get the job on a perma- 
nent basis because he can really 
clean storage tanks fast. 


Here a good question is raised. 
If the man gets the tank cleaned 
fast, why isn’t it an efficient opera- 
tion? It is, if the tank is clean. That 
is the rub. It is difficult to really 
clean a storage tank by hand in a 
time that could be considered fast. 


Now, here is a place where a 
mechanical cleaning device can 
show some results. We should re- 
member, however, that to be really 
efficient the storage tank should be 
designed for mechanical cleaning. 
There is little point in applying 
cleaning devices to a tank and then 
having to finish the job by hand. 


It is well to remember that if 
you have to get inside a tank to set 
up the cleaning device you may as 
well clean the tank by hand while 
you are in there. 


Efficiency requires thought and 
some common sense application of 
existing proven ideas. 


A storage tank 96 inches in dia- 
meter and 16 feet long has about 
460 square feet of stainless steel 
interior surface. It has a door, valve, 
agitator, sight glass, sample cock, 
and possibly a gauge. All these 
have to be cleaned by hand. Just 
scrubbing all these surfaces by hand 
is quite a chore and can’t be done 
very quickly. 


So we put in a cleaning device 
and do the job quickly and don’t 
have to enter the tank. However, 
the whole problem hasn’t been 
solved yet. If (and here if is a big 
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For fast, smooth stitching 


of fire/ek containers 
MID-STATES. 
STITCHING WIRE 


@ ON WIRE SWIFT COIL HOLDER. The wire SWIFT coil holder is designed 
to handle an 8” diameter roll of the same proven high quality, smooth and fast 
feeding stitching wire as furnished on 25-pound spools. Approximately 15 to 18 pounds 
per coil mean longer runs, fewer stops, less costs. Furnished in 20, 21, 22 and 23 
gauges of round wire. Galvanized, tinned and liquor finishes. Packed four coils to 
a shipping carton 









2... 
= 


®- e 








@ ON 25-POUND COIL HOLDER. High 
quality stitching wire... smooth and fast feeding 
... tested and approved by the PURE-PAK division 
of the EX-CELLO CORP. Furnished on 25-pound 
spools with exclusive 245” metal core. Change 
spools on heavy-duty cast aluminum SPOOL 
HOLDER quickly, easily: press knob in, turn to left, 
remove outer flange; replace empty spool with full 
one; replace outer flange, press knob in, turn to 
right until it snap locks. Furnished in 20, 21, 22 
and 23 gauges of round wire, and 19 x 21% flat 


wire. Galvanized, tinned and liquor finishes; 2 
spools per carton. 

ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOL. Popular 
metal throw-away spool contains approximately 
5 pounds of the same high quality wire as fur- 
nished for the 25-pound Holder and the WIRE 
SWIFT. Furnished in 20, 21, 22 and 23 gauges of 
round wire, and 19 x 21% flat wire. Galvanized, 
tinned and liquor finishes. Packed 10 spools per 
shipping carton. 


For further information, write, wire or contact... 








MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
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word) the tank was not designed 
for mechanical cleaning, it is pos- 
sible to slow down the actual clean- 
ing operation. 


The cleaning task in a plant is 
one where tremendous savings can 
be made and efficiency of plant 
operation improved upon immense- 
ly with careful study and astute 
choice of equipment. 

Time is expensive and the saving 
of time is generally important. 

Water is often both expensive 
and in short supply and to pour 
salt on an open wound, it’s often a 
problem to dispose of. 


Heat is always a costly item and 
heating hot water is something 
which must be done efficiently or 
processing costs climb. Chemicals, 
improperly used, constitute an extra 
daily expense. 

Finally, let’s not forget the equip- 
ment itself. Proper care and han- 
dling will pay dividends and mod- 
ern cleaning methods properly em- 
ployed save untold amounts of 
“hidden expense” in equipment re- 
pair and maintenance. 


California Plants Awarded 
Plaques for Neat Exteriors 


Association promotes exterior 

beauty and charm in dairy 
plants by the awarding of the Dairy 
of Merit plaque to those dairies 
scoring 90 or higher on a score 
card. The score card is used for 
uniformity and is designed to meas- 
ure the attractiveness and neatness 
of the dairy, as viewed from the 
side of the road. 


ii California Dairy Industries 


The Association promotes the 
effort through the Dairy Roadside 
Appearance Program. Ray C. 
Raush, state chairman of the pro- 
gram says, “The progressive dairy- 
men displaying the plaques should 
be congratulated for building an 
attractive showcase for production. 
National fame has been gained by 
the impression made on visitors by 
the pleasing appearance of these 
dairies. 


The program was initiated in 


1935 by a Los Angeles dairy in- 
spector. Realizing that the untidy 
appearance of the dairies did noth- 
ing to assure the consuming public 
of quality production, he persuaded 
a few of the dairymen to clean up 
their places. When this was seen 
by a field quality group, the idea 
of a plaque was born. The group 
enlisted the aid of the California 
Dairy Industries Association. The 
plaque was designed and a score 
card was created to provide uni- 
formity and serve as a measure of - 
the attractiveness and neatness of 
the dairy. In the first year, 10 
dairies were awarded plaques. 


The program became statewide 
in 1938 under the California Dairy 
Industries Association sponsorship 
in each of its sections. The latest 
completed figures show that 760 
dairies have been awarded and are 
displaying the plaque in California. 
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Top grain leather and neoprene Piunger 
Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giv- 


ing size and style. Jobber inquiries invited. 


Mae DAIRY BRUSH CO., INC. 
- READING « PENNSYLVANIA 
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the big difference 
is the 


AGITATOR- 
MOUNTED 


1,2 and 3 
compartment 


CLEANING HEAD 





Don’t buy just for 
storage, 
when clean-up is 
a major 
expense. 
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lowa Making Comeback As 
Cheese Manufacturing State 


a big factor in the United States 

cheese industry within the past 
15 years, Extension Dairyman 
George Reinbold said at lowa State 
University. 


[isise: DAIRY area has become 


This state now ranks fifth among 
the states in production of cheddar 
cheese, with almost 41 million 
pounds produced here in 1958. 
Volume fluctuates a little from year 
to year. The estimated production 
for 1959 was about 37 million 
pounds. However, the cheese trend 
in Iowa seems to be generally up- 
ward. This represents a rapid climb 
from sixteenth place in 1945 when 
only 12 million pounds of cheese 
were manufactured in Iowa. 


The annual income from cheese 
in Iowa now is about $13,000,000, 
Mr. Reinbold said. The annual but- 
ter income is about $100,000,000. 


Mr. Reinbold said the steady 
growth of cheese manufacture in 
the state is pointing up a need for 
regular channels for exchange of 
technical information and coordi- 
nated effort of cheese makers 
throughout the state to improve the 
quality and market demand of their 
products. Butter makers have long 
had such an association. Iowa’s 
cheese makers have been discussing 
such an association for the Iowa 
cheese industry, he said. 


Demand for Cheddar 


Cheddar is the most popular kind 
of cheese made in the United 
States. It is cured for different 
lengths of time and may be sold as 
mild, mellow or aged natural 
cheese. It is also much in demand 
for the manufacture of process 


cheese, cheese spreads and cheese 
foods. 


Processed cheese is mild, rela- 
tively soft and is sold in packages 
of various sizes. Much of the Iowa 
cheese is sold in bulk to processor- 
distributors who have national and 
international sales outlets. 


There are 48 cheese factories in 
Iowa now, where 20 years ago 
there were no more than 21. How- 
ever, cheese is an old enterprise in 
Iowa, Mr. Reinbold said. In 1910, 
there were 73 cheese factories in 
the state. These early cheese opera- 
tions were small. Each plant then 
produced an average of about 60 
thousand pounds of cheese a year 
in comparison with the present av- 
erage production of approximately 
one million pounds yearly. Much of 
the cheese produced then would 
fall short of present day quality 
standards. 


The new growth of cheese pro- 
duction since World War II is part 
of the wide program of adjustment 
to current market demands, Mr. 
Reinbold pointed out. 








Better tasting milk sells better. That’s why it’s so 
important to own a bulk milk cooler that protects milk 


flavor...under all conditions! 


For full-time milk protection, you'll want these John 


Wood features: 


NEW spray cooling principle cools fast, can’t 


freeze milk. 


NEW agitator design for uniform milk quality 


in all parts of cooler. 


NEW seamless cabinet sets highest sanitation 


standards. 


THE BEST TASTING MILK 
IS COOLED IN A JOHN WOOD! 


NEW low height for easy pouring. 
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1 FREE booklet provides details on bulk cooling. For 1 
1 your copy of “Modern Milkhouse Must — A Cooler I 
You Can Trust,” fill in this coupon and mail it to ! 
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Dr. F. Bruce Baldwin, Jr., has 


been elected executive vice president 


of Abbotts Dairies, Inc., Philadel 
phia. Also at Abbotts, Ridgway 


Kennedy, Jr., retired after 48 years 
of service to the company, five ot 








Albert Hodor has been appointed N. J., where he 


product manager, evaporated milk, sales. He was 
by the Pet Milk Company. In his manager for Locust 
new position he will plan and ex- Moorestown, N. J., 


Evaporated Milk and will have his 
headquarters in St. Louis. 


den Company. 


—J 





Albert Hodor G. C. Stollings 


G. C. Stollings has been promoted 
to general manager of the Green- 
brier Dairy Products Division of 
3eatrice Foods Co. at Beckley, 
West Virginia. A vice president of 


will direct route 
formerly sales 


which he joined 
ecute market programs for Pet in 1941 as a route salesman. 


Sam D. Thompson, formerly vice 
president and director of trade and 
industry relations 
Foods Company division, has been 
appointed director of trade and cus- 
tomer relations for the entire Bor- 


of the Borden 





them as president (1950-1955). 


Lane Dairy, 





Ridgway Kennedy H. V. Lauth, Jr. 


Harold V. Lauth, Jr., forme 
press relations representative of the 
Milk Industry Foundation, has been 
named assistant to the public rela 
tions coordinator of Kaiser Indus 
tries Corporation. 


Lyle M. Hall, a former Sealtest 
man, is now managing the Schenec 
tady branch of M. E. Franks, Inc., 
international distributors of manu 
factured milk products. Also as 





the Greenbrier Division since 1957, Nancy Kierspe Sam Thompson signed to the Franks Schenectady 
he was formerly general sales man- office is Nestor Alzarez, Jr., who 
ager. s will work in the company’s new 
Nancy Kierspe is the new public fluid milk products division 
David J. Griffith has been ap- relations representative of the San 
pointed sales manager of the Ster- Diego Milk Council, succeeding Harry E. O. Heineman has been 
ling Davis Dairy, Wrightstown, Dorothy Rimmell. appointed director of research and 
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“It keeps my milk and other dairy products 

free from breakage by children and animals. 

It is well constructed and designed,” 

writes Mrs. Kenneth Gethicker, Ravison, Michigan 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere. 
Can't rust... will not warp or rot. Doesn't 

discolor from weather either. Outlasts most 

cabinets two or three times. 


It's good public relations to use 
MUCKLE BOTTLE CABINETS. Ask your 
supply salesman for illustrated bulletin 
and low prices, or write us today 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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Accurate profit-control is the job of Mojonnier Milk 
Testers for standardizing butterfat and total solids 
content. « Mojonnier Testers have been a must for 
profitable dairy operation over 45 years. « Fat Deter- 
mination accurate to .03 of 1%. Total Solids Tests 
accurate to 1/10th of 1%. 


Write for full details today 


MOJONNIER BROS. CO. 
4601 W. OHIO ST.,-CHICAGO 44, ILLINOIS 


, a MILK 
7 quauiry EncineereD FoR Economy TESTERS 
STANDARD THROUGHOUT THE WORLD 
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development by the Pet Milk Com- 
pany, having served the company 
since 1945, most recently as director 
of product development. 





H. E. O. Heineman 


Rex Henriott 


Rex O. Henriott has been pro 
moted to general sales manager of 
the Model Farms Dairy Division of 
Jeatrice Foods Company following 
37 years of service with the firm at 
Louisville, Ky. 


Willard C. McNitt became presi- 
dent of Bowey’s, Inc., after serving 
as vice president and general man- 
ager of the chocolate products and 
flavoring concern for the past two 
years. Donald F. Bowey is chairman 
of the board 





Willard McNitt Lloyd F. Johnson 


Lloyd F. Johnson of Central Dairy 
Products Company, Willmar, Min- 
nesota, who has served as a director 
of United Dairy Cooperative Asso- 
ciation since 1952, was promoted to 
secretary and treasurer of the Asso- 
ciation. 


C. A. Carver, Jr., manager of the 
McDonald Ice Cream Company, 
Ann Arbor, Michigan, has been 
elected vice president of the Quali- 
ty Chekd Dairy Products Associa- 
tion. 





C. A. Carver, Jr. John Edwards 


John R. Edwards has been pro- 
moted to the new post of vice presi- 
dent of production and engineering 
for the Sealtest Foods Division of 
National Dairy Products Corpora- 
tion. 


Gerald G. Quackenbush has be 


come market research director of 
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the American Dairy Association, a 
position to which he comes from a 
professorship at Michigan State 
University’s agricultural economics 
department. 


A 15-year veteran in the dairy 
industry, seven of them with Isaly 
Dairy Company, Marion, Ohio, 
Richard H. Feldmann has been ele 
vated to dairy manager of that com 
pany. 


H. S. Wagner, newly elected 
chairman of the board of directors, 
American Dry Milk Institute, Inc., 
is an official of the Pet Milk Com- 
pany, St. Louis, Mo 





A. J. Nielsen 


H. S$. Wagner 


Arthur J. Nielsen has been ap 
pointed to the technical service staff 
of the Western Condensing Com- 
pany, Division of Foremost Dairies. 
He joined the company in 1956 as 
a research technician. 


Mattison W. Alderman, formerly 
with Knox Reeves Advertising Inc., 
Minneapolis, has joined the Seal- 
test Foods Division of National 
Dairy Products Corporation as new 
products manager. 





M. W. Alderman 


Darrell Ehrlich 


Darrell Ehrlich, formerly sales 
supervisor for a Golden Guernsey 
Dairy in Lincoln, Nebraska, will 
represent the trademark milk pro- 
gram of Golden Guernsey in three 
midwest states. 


James L. Wilson, formerly in 
charge of transportation and dis- 
tribution of grocery products for 
Armour & Co. has joined the Bor 
den Foods Company as director of 
physical distribution. 


Don P. Kennedy, who began his 
dairy industry career 35 years ago 
dipping ice cream out of wooden 
tubs, has been appointed merchan- 
dising and advertising manager of 
Oak Farms Dairies, Dallas, Texas. 
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develop a safe 

acid cleaner that will 
remove milkstone 
and mineral deposits 
rapidly and 
effectively? 


WYANDOTTE 
HAS! 


IT’S Servac®— liquid acid 





cleaner that removes and 
prevents milkstone and mineral 
deposits. For use in cleaning 
plate pasteurizers, evaporat- 
ing pans, pipelines .. . all 
your equipment. Safe on stain- 
less in any concentration. 

Get all the facts on Servac. 
Contact your Wyandotte 


representative, today! 


2 Wyandotte ‘Chemicals 


J. B. FORD DIVISION 


Wyandotte, Michigan ¢ Also Los Nietos, California; 
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Sanitarians Announce Plans 
For 47th Annual Meeting 


HE PROGRAM for the 47th 
T annual meeting of Interna- 

tional Association of Milk 
and Food Sanitarians, to be held 
at the Hotel Morrison, Chicago, 
October 26-29, will offer a wide 
variety of subject matter of tech- 
nical interest to sanitarians. 


The first general session will 
open on Wednesday, October 27, 
with an address of welcome by Dr. 
Samuel Andelman of the Chicago 
Department of Health. Next, Dr. 
D. F. Sondag of the Illinois De- 
partment of Health will speak on 
the subject, “Sanitation — More or 











INCLUDE QeetzKiofd COOLERS 


in your expanding school milk program 


With an expanding School Milk 
Program, increased cooling and 
storage capacity are needed... 
storage that keeps milk as fresh, 
wholesome and palatable as when 
it’s delivered. Quikold Coolers are 
known for the quality and econ- 
omy which school and institution 
administrators are looking for. 
Quikold Coolers win your cus- 
tomers’ confidence and keep your 
bulk milk profits at a steady high 
level throughout the year. 
From your standpoint, the S & § 
“Profit Plan For You” does away 
with all the annoyances of the 
usual merchandising program. 


NO INVENTORY: Quikold’s 
“Profit Plan” eliminates inventory 
and storage problems—frees your 
operating capital. Just send your 
order to S & S: Your shipment 
comes to you immediately from 
stock. You'll agree QuiKold prices 
are attractive—especially in view 
of the unsurpassed quality of the 
materials and components. 

And you pay no penalty for single- 
unit orders. 

When your area’s schools expand 
their milk programs, you’ll find it 
to your advantage to get all the 
facts on the full range of QuiKold 
Coolers. 


SS Products, inc. 


P. O. BOX 1047 


LIMA, OHIO 


Less in the Sixties?” Following Dr. 
Sondag, J. W. Bell of the National 
Canners Association will discuss 
“Protection of Food Processing 
Plants During National Emergen- 
cies.” Also at this opening session, 
President William V. Hickey will 
give the membership a review of 
progress within the Association, 
and project future plans and needs. 


The Associated Illinois Milk 
Sanitarians will be hosts at a re- 
ception for IAMFS members and 
guests on Wednesday evening. 


Thursday morning’s program will 
be divided into three sections cov- 
ering Milk Sanitation, Food Sani- 
tation and General Environmental 
Sanitation. These will operate si- 
multaneously. 


Milk Section 


In the Milk Section, “Blend 
Temperatures of Mixed Milk in 
Bulk Tanks” and “Operation of 
Cow Pools” will be two papers of 
interest to milk and dairy special- 
ists. 

In the Food Section, “Applica- 
tion of Food Sanitation Practices 
in Industry” will be the opening 
paper, followed by “Food Sanita- 
tion and Control—Facts and Falla- 
cies.” 


In the General Environmental 
Sanitation Section, problems of 
suburban sanitation will be dis- 
cussed as will sewage disposal by 
the lagoon method and _ hospital 
sanitation problems. 


On Thursday afternoon the mem- 
bership will convene in the hotel's 
grand ballroom for a second gen- 
eral session. The report of the 
nominating committee will be 
heard, and following this will be 
papers on “Administration of the 
Grade A Milk Program,” and “Cur- 
rent Trends in Interstate and In- 
trastate Shipments of Milk and 
Their Impacts on Local Milk Sani- 
tation Programs.” Then the annual 
business meeting will be held 
which will include the annual re- 
port of the executive secretary and 
the election of new officers. 


The annual banquet will occur 
Thursday evening at which time 
both the annual Sanitarian’s Award 
and the Citation Award presenta- 
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FOOD PREFERENCES IN THE 
ARMED SERVICES 
(Continued from Page 33) 
sented by the usual practices of 
feeding the army at permanent 

camps. 

The methods followed in obtain- 
ing the information involved the 
use of questionnaires. It was found 
that no more than 60 food forms 
should appear on a single question- 
naire. These questionnaires were 
submitted to soldiers in accordance 
with a predetermined sampling 
plan. All Army installations in the 
United States having an enlisted 
strength of more than 500 men 
were divided into four groups ac- 
cording to enlisted strength. All in- 
stallations in the highest strength 
category were included in the sur- 
vey. Installations in each of the 
remaining size-groups were further 
classified into two to five subgroups 
in such a way that the installations 
within each subgroup would be 
similar with respect to location 
and type of military activity. From 
each subgroup one installation was 
selected at random for surveying. 


A similar procedure was _fol- 
lowed in selecting units within the 
installations. All units submitting 
an individual morning report were 
listed in order of their size. Those 
with 400 men were listed separ- 
ately from those with fewer than 
400 men. In installations that were 
in the small size group, all units 
under 400 men were studied; for 
the other size groups, a random 


method was used. 


Selection within a unit was based 
on the morning report. A name 
was selected at random from the 
list of individuals who appeared 
on the morning report. From that 
beginning every nth name was 
taken for the sample. The interval 
“n” between names was determined 
by the sampling ratio for the unit. 


The men selected for the survey 
were organized into “classes.” The 
purpose of the survey was ex- 
plained. Men were urged to indi- 
cate their preferences honestly and 
informed that the results of the 
survey would influence the menu 
planning. The soldier, by partici- 


pating in the survey, was helping 
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himself to get better food. After 
the instruction the men were 
allowed to go ahead with the ques- 
tionnaire on an individual basis. 


In addition to the food prefer- 
ence indications for the Army as a 
whole, the relationship of these 
preferences to such considerations 
as length of service, educational 
level, age, size of town and geo- 
graphic region of origin were 
studied. One of the significant facts, 
pretty well known before but 
clearly supported by the evidence 
developed in the survey, was the 
variations in preference that take 
place with variations in age. Says 
the report, “The decrease (in pref- 
erence rating) with length of serv- 
ice, often associated with age, 
occurs with four of the items (in the 
beverage group). Fresh milk also 
shows decreasing preference with 
age. Although everybody seems to 
like it, the younger people like it 
even better.” 


An attempt to equate the results 
of the survey with food preferences 
for the population of the nation as 
a whole would not be entirely ac- 
curate because the Army is not an 
accurate sample of the national 
population. An obvious difference 
would be the proportion of males 
and females. However, there are 
many important common factors. 
Probably the most important is the 
fact that the men in the Army all 
are part of the same Amercian pop- 
ulation and have been subjected to 
the same or similar sets of cultural 
influences during the develop- 
mental years. 


Behavior Toward Food 


This contention becomes ex- 
tremely important when evaluated 
against the behavior of people 
toward food. The report observes, 
“The forces that influence food 
choices and eating behavior in- 
clude a set which is essentially un- 
learned such as nutritional need, 
physiological state, and the sensory 
properties of foods. But those fac- 
tors where learning plays a part 
are probably more important — cul- 
tural, economic, sociological and 
attitudinal — since it is here that 
most of the variability seems to 
arise. Man eats not just what his 
system needs nutritionally and what 


suits him physiologically; the range 
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WYANDOTTE 
HAS! 


IT’S Detvak —a scientifically 
formulated, heavy-duty alka- 
line cleaner for circulation 
cleaning of H.T.S.T. units and 
hot product lines. For use 
wherever burned-on deposits 
are a problem. Has built-in 
foam controls. Safe on stainless 
steel. Your Wyandotte 
representative has complete 


details on Detvax. Call him! 
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of food stuffs which fulfill these pur- 
poses is broad. He eats what is avail- 
able, what he likes, what his culture 
defines as food, what his personal 
history dictates, what society and 
his peers say he should eat.” 


It is a splendid feather in the 
dairy industry's cap to have fresh 
milk emerge as the most popular 
food among the men of the United 
States Army. The estate takes on 
added significance, however, in- 
deed a breath-taking significance, 
if the importance of those “learned” 
forces is true. For if they are true, 
then the fact that milk was the 
number one choice of Army men is 
not a fortunate accident but is the 
fruit of advanced technology, qual- 
ity control and nutrition education. 
The men in the Army and the pop- 
ulation in general have “learned” 
to like milk. This survey says that 
the lesson has been learned so well 
that the basic product of the dairy 
industry is the number one food 
preference, the undisputed favorite 
of the United States Army. It is 
difficult to imagine a more impres- 
sive endorsement. 


FIELD TEST KITS FOR 


(Continued from Page 39) 


possible, although the normal 
working sensitivity is .05 I.U. In 
certain other characteristics this 
test is distinct from standard disc 
assay methods. For example, once 
zones are formed test bacteria 
rarely grow back over the clear 
areas. This is helpful when plates 
are unavoidably delayed in reading. 


Another difference, but one which 
can be overcome by special tech- 
niques, is that encountered when 
using only one or two discs on a 
plate. Milk high in penicillin (over 
1.0 I.U./ml.) will show a clear area 
of no growth around the disc, but 
the normal halo effect may be 
absent. The clear area is indicative 
of a milk containing antibiotics and 
should be considered a_ positive 
sample until confirmed. With a 
test petri dish full of discs wetted 
with milk this phenomenon will 
not occur. 


When the screening test kit is 
used in the field, raw or pasteur- 


PENICILLIN IN MILK 


ized milk is applied. However, 
even in the field, if a positive sam- 
ple is obtained the milk must be 
heated to 180° F.—2 mins. and 
retested. In a laboratory, where 
heating facilities are available, it 
is often advisable to heat all milks, 
raw or pasteurized, to 180° F.— 
2 mins. prior to use. Again, if the 
milks applied to the test are raw 
or pasteurized, all positives must 
be highly heated and retested. 
Heating of the test milks destroys 
natural inhibitory milk substances 
which cause false positives. Any 
zones persisting in milks after heat- 
ing are most likely to be due to 
pharmaceutical antibiotics. Penicil- 
linase discs can be used on these 
heated milks for the specific iden- 
tification of penicillin. 


Performance 


At the present time, 6,000 Cor- 
nell field test kits, each with a 
capacity of 34 milks and capable 
of testing a total of about 200,000 
samples of milk, have been sent 
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Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are ‘“‘up front’”’ 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering. 
Want samples of monthly slogans available? 


Save talking Time! 


PAPERLYNEN. 
CAPS 


. put your selling message 
- just as you want it. 
This is the original and 28 year 
leader in sanitary headcoverings! 
The cap with the patented ad- 
justable headband that retains 
the size of wearer without sta- 
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HOT WATER HEATERS 
ELIMINATE FREE 
RUNNING HOSE 


Save countless gallons of hot 
water! Pick Heaters deliver wa- 
ter at the exact temperature re- 
quired for clean-up operations... 
and, only as needed. There's no 
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to public health and dairy labora- 
tories in the United States for ex- 
perimental tryouts. 


An impression is prevalent that 
the Food and Drug Administration 
must approve or certify antibiotic 
tests and that a test procedure 
earlier presented by several of their 
laboratory workers is the official 
test. This is not the case. The 
American Public Health Associa- 
tion traditionally has the responsi- 
bility for approving and adopting 
standard methods dealing with 
microbiology. 


In the new 11th edition of 
Standard Methods of the American 
Public Health Association, the 





ABOUT THE AUTHOR 
Frank Kosikowski, the author 
of this article on test kits for 
penicillin is a member of the 
faculty in the Dairy Depart- 
ment at Cornell University. 
Widely known for his work 
on cottage cheese, Dr. Kosi- 
kowski is building a second 
reputation in the field of anti- 
biotic testing. 











Cornell reverse-phase, non-nutrient 
agar test will be listed as an official 
screening method for penicillin and 
other antibiotics in milk and milk 
products. 


To meet the expected demand 
for high quality antibiotic test kits, 
the General Ionics Corporation, 
Pittsburgh, Pennsylvania, will pro- 
duce and distribute the Sabro Test 
kit (patent applied for) patterned 
after the principles of the Cornell 
reverse-phase test. Tooling up has 
been a most difficult operation be- 
cause of the insistence of the in- 
dustry for tests in a hurry and also 
because each do-it-yourself bac- 
teriological test must meet high 
standards for successful perform- 
ance. It is hoped that the Sabro 
test kit will have these performance 
standards but patience may be re- 
quired before test kits of this type 
reach their maximum effectiveness. 


Future of Field Tests 


The future for simple field test 
kits depends to a great extent on 
the resoluteness of the dairy in- 
dustry in maintaining a strict test- 
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ing program for antibiotics in the 
various milksheds. Already, in ex- 
perimental trials, the value of field 
tests has been well demonstrated. 
Several large dairy concerns have 
reduced their antibiotic incidence 
very dramatically using such kits. 
However, as long as cattle are 
treated with antibiotics, our testing 
programs cannot be_ terminated. 
Such termination will simply paral- 
lel a rising incidence of antibiotics 
in our milk supplies. 


Even while field test kits such as 
the Cornell or Sabro are being 
perfected for commercial usage, 
research continues to suggest other 
types of field tests for certain pur- 
poses. Under study for a number 
of years now in this writer’s labo- 
ratory is a test kit which too can 
be shipped without refrigeration 
but one in which the test is acti- 
vated by simply opening the pouch. 
In this type of test nutrient agar 
is used with plain discs with either 
Bacillus subtilis, Sarcina lutea, or 
Staphylococcus aureus as test or- 
ganisms. Growth control at room 
temperature of the bacteria seeded 
in nutrient agar is obtained by 
vacuuming, following by gassing 
the interior of the impermeable 
pouch with various gases. This type 
of field test is potentially more 
sensitive than any now in existence. 


The next big step in the evolu- 
tion of simple disc assay test kits 
is that concerned with greater 
rapidity. Current tests described 
here normally provide an answer 
within 3-6 hours, and under ex- 
ceptional circumstances, using a 
microscope, in about 2 hours. But 
disc assay research on milk at Cor- 
nell with special bacterial growing 
techniques has led to detection of 
penicillin in about 50 minutes 
without the aid of a microscope. 
A reliable 10-minute test embodied 
in a simple field kit is a worthy 
objective of future study. 
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WHY 
DOESN'T 
SOMEONE 


make a cleaner 
that brightens 
and cleans 

in a single 
operation? 


WYANDOTTE 
HAS! 


IT’S Cie-Cuior® — for spray 
cleaning of holding tanks and 
processing equipment. Also 
for C.I.P. cleaning of cold milk 
lines. Safely brightens stainless 
steel. Get full details on 
Cie-Cuior from your Wyan- 


dotte representative! 


Ce Wyandotte’ Chemicals 


J. B. FORD DIVISION 


Wyandotte, Michigan ¢ Also Los Nietos, California; 
and Atlanta, Georgia ¢ Offices in principal cities. 
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On-the-Job Butter Printers 
Design and Build Pre-Cutter 


AVID INKELES and Arthur 
D Mannarino hold important 

positions with S. & W. 
Waldbaum, butter printers in New 
York. The company processes an 
average of 25,000 pounds of butter 
a day on one processing line. 


“When we get an order for a 
thousand boxes of print butter on 
Wednesday for delivery on Friday, 
we like to make sure our customer 
will receive the when he 
wants it without our tearing our 


order 
hair out and getting ulcers,” says 
Mr. Inkeles. 

Why should they get ulcers? 


“When a machine breaks down, 
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the whole production line is held 
up until we get the machine fixed 
and working again. The problem 
‘How do you 

One of the 
machines on which we felt expen- 
sive down time could be substan- 
tially reduced was the bulk cutter. 
This is the one that takes the 60- 
to 65-pound cubes of butter and 


as we saw it was, 


reduce down time?’ 


cuts them into four approximately 
equal parts for feeding into the 
printing machines. All kinds of 
bulk cutters have come and gone 
through the years. Most of them 
are difficult to repair because of 
their specially-designed parts.” Mr. 
Inkeles opened a file drawer and 


machine. 





























pulled out a new gear with a tag 
attached. 


“Through experience we know 
which parts are likely to go, so we 
keep a supply of them on hand. 
This means we do not have to wait 
for the part to come to us from 
some far-off place with production 
delayed for two or three days or 
even longer. We put the part on 
ourselves and the machine is work- 
ing again in two or three hours. 
But keeping an inventory of special 
parts is expensive and takes up 
room. 

“We decided to design and build 
a machine that was as near to 
breakdown proof as possible.” 


Both Mr. Inkeles and Mr. Man- 
narino are handy with machinery. 
Other butter printers in the area 
call them in to get machines back 
in working order. Mr. Inkeles has 
been in the butter 
years; Mr. Mannarino, 20. 


business 10 


Their background and creden- 
tials for building such a machine, 
therefore, were excellent. And they 
built it. 


They designed a unit measuring 
18 inches in width, 68 inches in 
length and standing 35 inches to 
table level (pusher plate and cutter 
additional 18 
high). The device consists primarily 


frame an inches 


of a pusher plate, crossed-wire cut- 
ter along the stainless steel bed 


At left, the Damon Cutter, developed by 
two men in the butter printing business 
who wanted a simple, easy-operating 





Loader places 65-pound cube of butter in 
position before the pusher. 
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flared upward at the sides. Oper- 
ated by a rack and pinion drive, 
the pusher plate advances the but- 
ter along the stainless steel bed 
through the bisecting wires held 
taut in the frame. The flares keep 
the cubes of butter on the bed so 
that they are not smashed into the 
frame by the pusher plate. 


“We sell butter. That’s our pri- 
mary business,” explains Mr. Man- 
narino. And who knows better than 
someone who is in the business 
what kind of a machine will do the 
most efficient job? 


So efficient is their cutter that 
80 cubes an hour can be pushed 
through and quartered on it. “It 
can easily feed two printers,” says 
Mr. Mannarino. 

“Furthermore,” Mr. Inkeles 
points out, “it is made of standard 
parts, any one of which is immedi- 
ately available locally in the rare 
instances when it breaks down.” 


In planning the mechanism, the 
men rejected any ideas that might 
add to the possibility of down time. 
For example, they considered in- 
stalling a switch that would auto- 
matically return the pusher plate 
to the loading position after each 
cube of butter had been driven 
through the crossed cutter wires. 
They decided against this, how- 
ever, for they felt such a switch 
might be affected adversely by the 


moisture and other conditions. 
They concluded that in the long 
run it would be less expensive and 
much more reliable to have the 
pusher return bar operated manu- 
ally by the loader. 


The machine does not have to be 
dismantled for cleaning, all parts 
being open and accessible. There 
are no cracks or crevices to trap 
particles of butter upon which 
harmful bacteria can multiply. All 
is swept away after each day’s use 
by high-pressure streams of clear 
water and cleansing agents. The 
motor is splash-proof with sealed 
bearings. 

The prototype, which they first 
started operating experimentally in 
August 1959, has been working 
smoothly on a commercial line 
without interruption, and with no 
down time, since January 1960. 


Mr. Inkeles and Mr. Mannarino 
feel that performance of this kind 
justifies their optimism that in their 
pre-cutter they have one of the 
answers to the needs of the butter 
industry for machines that are 
simple and uncomplicated. 


To back up this belief, they have 
formed Damon Machines, Inc., 
with Mr. Inkeles as president and 
Mr. Mannarino as vice president 
to manufacture and sell the pre- 
cutter. 
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Universal Filler 
THE EXPANDING market for 


the large family glass milk container 
has prompted Mojonnier Bros. Co. 
to design and manufacture a new 
type of vacuum filler for dairies. 
Mojonnier’s Universal Filler is de- 
signed to handle all bottle sizes 
from %-pint through full gallon. 
Simplicity of construction allows 
quick, easy change-over for the vari- 
ous bottle sizes without tools. A 
gravity-vacuum filling valve, a mini- 
mum of rubber in contact with the 
product and rapid filling are other 
major features of the Universal 
Filler. 


The unit itself is of all-welded, 
stainless steel construction, with 
simplified star wheel timing and a 
hydraulic raising and lowering sys 
tem. The large, easily-timed star 
wheels assure a steady transfer of 
bottles throughout the standard 
speed range of 5% to 1. Accurate fill 
levels are controlled by a_ high- 
vacuum, high-volume, sanitary vacu- 
um unit and a_newly-developed 
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adjustable cam. Nozzles are in- 
terchangeable for a variety of 
conditions. 

According to Mojonnier, dairy op- 
erators will find that the reliable 





chain drive, anti-friction bearings, 
overload clutch and easily-reached 
access panels mean lower mainte- 
nance costs and the elimination of 
downtime. 
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WHY 
DOESN'T 
SOMEONE 


market a product 
that will safely and 
effectively keep 
sweet-water systems 
performing at top 


efficiency ? 


WYANDOTTE 
HAS! 


IT’S Kerco®— designed to 





keep sweet-water coils film-free 
for truly efficient final cooling. 
Retards corrosive action by 
holding low pH levels. 
Sequestering agent controls 
formation of scale deposits. 
Get the complete picture on 
Keeco. Call your Wyandotte 


representative! 


To Wyandotte "Chemicals 


J. B. FORD DIVISION 


Wyandotte, Michigan ¢ Also Los Nietos, California; 


and Atlanta, Georgia ¢ Offices in principal cities. 
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Stainless Steel 
Wash Sinks 


THE SPECIAL Products Divi- 
sion of the Walker Stainless Equip- 
ment Company, Inc., has announced 
a completely new line of stainless 
steel wash sinks for use in dairy 
farm milk houses. The units also 
are suited for use in the dairy 
industry. 


Constructed of 20 gauge stainless 
steel throughout and completely 





welded with radius 


heliare 
and gallonage calibration marks on 
both ends of all models, the sinks 
have large 1% inch drain and are 
designed to use a minimum amount 


corner 


of space. They are available in 
single or double compartment mod- 
els with legs or wall mounting 
brackets. The body on the double 


compartment model is one con- 
tinuous piece assuring maximum 
sanitation. 


Single compartment models list 
at $49.50 and have inside dimensions 
of 174% inches wide by 1334 inches 
deep by 30% inches long. Double 
compartment models list at $82.50 
and each compartment has inside 
dimensions of 17% inches wide by 
1334 inches deep by 24% inches long. 
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New Line of Dairy Items 
Marketed by Manischewitz 


THE B. Manischewitz Co., of 
Newark, producers of more than 
100 food products, has announced 
that a complete line of dairy items 
will be marketed under the Manis- 
chewitz name. An exclusive license 
to produce and market all Manis- 
chewitz dairy products has been 
awarded to Manischewitz Dairy 
Products, Trenton, New Jersey. 


Sidney Sulkin, general manager 
of the dairy firm, said that the 
initial line will include sour cream, 
yogurt, cottage cheese, pineapple 
cottage cheese and garden salad 
cottage cheese. All of these new 


products will be made by new and 
different processes. 


The Manischewitz dairy line will 
initially be distributed in the Dela- 
ware Valley area, Sulkin explained, 
with distribution expanding as rap- 
idly as facilities will permit. He 
added that the new items will be 
sold to independent stores through 
selected dairies. The new Manis- 
chewitz products will also be avail- 


able to consumers through 
markets. 


super 


An extensive advertising and pro- 
motion campaign will introduce 
Manischewitz dairy products to the 
consumer. “We are going to use 
heavy newspaper space as well as 
radio and television to tell both our 
taste and quality story,” Sulkin said. 


The Trenton company has de- 
veloped special recipes to expand 
the use of its sour cream. 

“All of these products will be 
Kosher,” Sulkin said. “This is as- 
surance that Manischewitz dairy 
products will be of the highest 


quality. This fact is known to Jews 
and non-Jews alike and will give 
the Manischewitz line a tremendous 
marketing advantage.” 
Write No. 118b on Reader Service Card 
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Diesel Engines for 
Medium-Duty I-H Trucks 


INTRODUCTION of a light- 
weight diesel engine, built by Inter- 
national Harvester Company, for 
medium-duty International trucks 
has been announced. The new 
heavy-duty, high-speed D-301 en- 





gine has a piston displacement of 
301 cubic inches, is naturally aspi- 
rated, and delivers 110 horsepower 
at 3,000 revolutions per minute. 


The six-cylinder D-301 engine is 
said to offer significant operating 
economies for many types of short 
haul, light load truck operations 
such as city pickup and delivery 
work with straight trucks. 


Characteristics of the new engine, 
according to the company, include 
high torque output at low speed, low 
fuel consumption and long oper- 
ating life with fewer service require- 
ments. It weighs 902 pounds, or 
8.2 pounds per horsepower. 


The D-301 engine is available in 
the International conventional B- 
160 and compact-design BC-160 
series, for straight truck use. Models 
in these series are rated at 16,000 
to 19,000 pounds vehicle 
weight. 


gross 


Direct electric starting and a sim- 
plified fuel system are other features 
of the six-cylinder engine, which is 
designed to obtain maximum power 
from No. 2 diesel fuel. Bore and 
stroke are 3.812 by 4.390 inches. 
Compression ratio is 18 to 1. 


Aluminum alloy dished-top pis- 
tons are designed to insure effective 
conduction of engine heat to jacket 
coolant. A fully-hardened heavy- 


duty crankshaft and_ reinforced 
crankcase contribute to long service 


life. 





and service for the D-301 


Parts 
engine will be available through the 
nationwide network of International 


truck dealers and 
branches. 
Write No. 118¢ on Reader Service Card 


company-owned 


Double Flavor Ice Cream 


INTRODUCTION of Double 
Chocolate and Double Strawberry 
ice cream flavorings has been an- 
nounced by the Krim-Ko Corpora- 
tion. Consumers are offered twice 
as much chocolate or strawberry 
flavor in a single package. These 
are not new flavors. Double Choco- 
late ice cream combines deep brown, 
rich Krim-Ko chocolate with light 
brown chocolate ice cream; Double 
Strawberry ice cream combines 
Krim-Ko’s fruit-packed strawberry 
swirls with strawberry ice cream. 

The campaign is being supported 
by a merchandising program con- 
sisting of newspaper ads, radio 


spots, and in-store posters and ban- 
ners. Smartly designed half gallon 





cartons are available to ice 
manufacturers who 
the campaign. 


cream 
participate in 
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Portable Milking System 
Features Flexible Tubing 


A PORTABLE pipeline milking 
system that uses flexible tubing in- 
stead of rigid pipes has been devel 
oped by Emil Steinhorst & Sons. 
Known as the _ Steinhorst-Weco 
Milk-Veyor, the equipment consists 
of a reservoir with a built on scale, 
Trans-flow tubing, a releaser unit 
and CIP equipment all mounted on 
a two wheeled hand cart. 


The tubing can be attached to an 
existing vacuum line and then sup 
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ported by hooks hung from the 
ceiling. The lid of the reservoir 
closes automatically after milk has 
been poured in to seal it against 





contamination from the atmosphere. 
Milk is carried through the hose to 
the cooler. A releaser unit retains 
the milk momentarily to keep the 
tubing filled and air free, then 
empties it into the cooler without 
foaming. 

The system is cleaned by recircu- 
lation of a bactericidal cleansing 
agent and a clear water rinse. 

Weighing samples from individual 
cows is accomplished with the Milk- 
Veyor’s built-on scale. 
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Cups Now Feature 
Easy-to-Grip Handle 


A NEW TYPE of easier-to-grip 
handle has been developed by the 
Dixie Cup Division of American 
Can Company and now is available 
on 6 and 8-ounce Dixie Mira-Glaze 
cups. 





ee 


The new handle is likened by 
Dixie Cup to a pistol grip. The 
holes in the handle have been en- 
larged so that the index finger may 
be slipped through easily. The 
thumb rests on top of the handle 
and the middle and ring fingers un- 
derneath it. The holes are cut ‘so 
that the index finger will not touch 
the warm side of the cup. 

Write No. 119b on Reader Service Card 


Food Wrapper Will 

Retard Spoilage 

\ FOOD packaging material 
capable of retarding food spoilage 
and extending food shelf life has 
been introduced by the Paterson 
Parchment Paper Company. Called 
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Patapar Vegetable Parchment 27- 
110T, the mold-inhibiting material 
is designed especially for packaging 
cheese and other products that have 
a tendency to form mold in storage. 


The ivory-colored vegetable parch- 
ment is approved by the Food and 
Drug Administration as meeting the 
requirements of the 1958 amend- 
ment to the Federal Food, Drug, 
and Cosmetic Act. The parchment 
can be readily printed and easily 
glued. 

Said to possess excellent appear- 
ance, good grease resistance, and 
high wet strength, Patapar 27-110T 
is also recommended for lamination 
to paper and plastic food cartons 
and as a preservative wrapping for 
industrial products that tend to 
mold. While inhibiting growth of 
molds and yeast, the paper is said 
to have little, if any, effect on most 
organisms that produce lactic acid, 
thus permitting the continuation of 
ment to the Federal Food, Drug, and 
desirable bacterial cure. 
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Refrigerated Dairy 
Merchandising Equipment 
THE INCORPORATION of 

Century Mechanical Corporation, 
Crystal, Minnesota, to manufacture 
and distribute refrigerated dairy 





merchandising equipment, has been 
announced. 


Initial production of an _ extra- 
large sliding door or open top school 
milk case cooler and server is 
scheduled for July 1 in the com- 
pany’s all new 12,000 sq. ft. manu- 
facturing plant. 


In addition to the school milk 
cooler, Century Mechanical will in- 
troduce a line of low cost milk vend- 
ing machines, aisle merchandising 
units and refrigerated milk storage 
cases. 

Sales and distributor franchises 
are presently being set up. 
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Multiple Extension Wire 
MULTIPLE-CONDUCTOR ex- 


tension wire cable for all thermo- 
couple calibrations is being made 
available as a standard product by 
3rown Instruments Division of 
Minneapolis- Honeywell Regulator 
Company. 

The cable, with polyvinyl-over- 
polyvinyl insulation having a maxi- 
mum temperature limit of 221° F., 
is being produced in 16- and 20 





WHY 
DOESN'T 
SOMEONE 


make a germicide 
that’s both 

effective and safe 
fo use on valuable 


equipment? 


WYANDOTTE 
HAS! 


IT’S Mutt1-Cuior® — safe, de- 


pendable, non-corrosive germi- 





cide and deodorant. An easy 
and pleasant-to-use sanitizer 
that’s friendly to metals — 
safe on stainless — but deadly 
on bacteria. For more com- 
plete information on Muttt- 
CuLor, contact your nearest 


Wyandotte representative! 


To Wyandotte * Chemicals 


J. B. FORD DIVISION 


Wyandotte, Michigan « Also Los Nietos, California; 
and Atlanta, Georgia « Offices in principal cities. 
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gauge wire in 4 to 48 pairs twisted 
with a variable pitch. 

Cable specifications include: wire 
color coded; each conductor of an 
individual pair with same number 
for ease of identification; 20-gauge 
copper ground wire and longitu- 
dinal strip of aluminized Mylar 
tape to insure electrical continuity. 
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Low Pressure Steam 
INSTANTANEOUS water heat- 
ers for low-pressure steam recently 
introduced by Pick Mfg. Co., offer 
the advantages of Pick’s high- 


pressure steam models, the company 
op- 


states. Low pressure models 


| 
| 


| 





erate on pressures as low as five 


pounds. Storage tanks are unneces- 
sary; only three pipe connections 


are required. Heater can be mounted 
on the wall. According to the manu- 
facturer, temperature is controlled 
within 3° accuracy, regardless of 
continuous or start-and-stop opera- 
tion. Steam demands are said to be 
at absolute minimum, because only 
as water is drawn does the mixing 
of steam and water take place in 
the patented mixing chamber. 
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Boiler Maintenance 
Check Sheet 


A NEWLY designed Boiler 
Maintenance Check Sheet Chart is 
available on request from Commer- 
cial Boiler Control Company. All 





individuals concerned with boiler 
maintenance will find this chart 
useful. Chart may be used for either 
oil, gas or coal fired automatic 
boilers. It lists all pertinent infor- 
mation with regard to the boiler and 
serves as a handy record of all 
boiler maintenance performed. 
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Detergent for Inflations 
“INFLATION-KLEEN” For- 


mula HC-41 has recently been intro- 
duced by Klenzade Products, Inc. 
The product is a balanced com- 
pound with a carefully controlled 
caustic content for periodic cleaning 
of inflations using either the hot or 
cold soak method. It is specifically 
designed to remove fats, proteins, 
and other accumulations, and helps 
to greatly extend the service life of 
the inflations. It is said to be non- 
injurious to rubber or rubber com- 


pounds and comes packed in 5 Ib. 


units, 12 to the case. 
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Wide Angle Sanitary 
Plug Valve 
\ WIDE angle sanitary plug 
valve has been put on the market 
by APV Company, Inc. of Buffalo, 
New York. APV design engineers 
were asked to design the plug to 
meet the requirements of modern 





day liquid processing methods and 
operations demanding the ultimate 
in quality and sanitary control and 
at the same time require a minimum 
of maintenance and hold up time. 


According to the manufacturer, 
the plug’s wide angle design, com 
bined with a revolutionary design 
treatment of the O-ring and twin 
peak seals, prevents jamming the 
body regardless of the hot-or-cold 
temperatures of the liquids. It also 
is said to eliminate leakage and gall- 
ing and allow for free and easy, 
ultra-sanitary operation. 


All surfaces are of stainless steel. 


Easy to assemble, clean and main- 


tain, the valve’s full bore and self 
draining features permit CIP 
maintenance. 
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Automatic Vender Accepts 
Currency and Coins 

AN AUTOMATIC merchandise 
which accepts currency and coins, 
vends the merchandise and returns 
to the 


the remaining money balance 








shopper, is currently being tested 
under actual shopping conditions at 
Macy’s in New York City. The 
merchandiser, developed by Nation- 
al Rejectors and National Vendors, 
subsidiaries of Universal Match 
Corporation, is the first prototype 
of its kind to be used. 


In addition to identifying and 
accepting both coins and currency, 
the merchandiser at Macy’s (1) per- 
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Write No. 120a on Reader Service 





MORE REFRIGERATION 
4 


REFRIGERATION 


— per pound of weight 
—per dollar of cost 


HUNTER: 


for multiple-drop operations 


TRUCK 


HUNTER MANUFACTURING CO. 


30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 





Card 


120 


my 





| CUT 


DELIVERY COSTS | 














86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
to -20° F. 
@ Fewer deliveries 
@ Increased Sales 
@ Eliminate dry-ice cost 
@ 90% less novelty 
breakage 


Temperature from 32° F. 


Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 


WICHITA, KANSAS 


Write No. 120b on Reader Service Card 


American Milk Review 








mits the customer to shop selec- 
tively from the machine, (2) accu 
mulates and registers the customer's 
credit balance initially and after 
each shopping transaction, (3) 
shows that credit to the customer, 
(4) delivers the merchandise to him, 
and (5) when all purchases from 
the machine are completed, returns 
to the customer the exact balanc« 
due him in coins and currency. 


Write No. 121a on Reader Service Card 


Dispenser Maker Offers 
Refrigerated Wall Case 


A NEW 35 cu. ft. refrigerated 
wall case has been added to Norris 
Dispensers, Inc. line of commercial 
and home milk dispensers and auto- 
matic carton venders. The new case 





has a 20 gauge rustproofed steel 
exterior finished in white baked 
enamel and interior of aluminum 
with leather grain finish. High 
density insulation has low thermal 
conductivity and exceptional resist- 
ance to mosture laden air. Thermo- 
glass doors permit full visibility of 
the interior. Twin vertical quick- 
start fluorescent lights provide bril- 
liant illumination. Electronic resist- 
ance wiring in the door frame acts 
to prevent condensation. 


Four adjustable wire shelves with 
extra heavy zine plating and lac- 
quering for rust prevention are 
furnished. They provide 36 sq. ft. 
of shelf space and accommodate 
bakery pans. 

Write No. 121b on Reader Service Card 


Wire Dairy Case 
THE GIBRALTAR, a _ welded 


steel wire dairy case with new offset 
slip-sleeve top, is available from 
United Steel and Wire Company. 
Case is designed to handle sixteen 
quart or nine %-gallon paper car- 
tons. Interstack feature is said to 
give positive, compact stacking. 
Finish is of electrolytically applied 
zinc, fortified with chrome film. 


Write No. 121c on Reader Service Card 


| NEW LITERATURE 


SANITATION. A new edition 
of “Dairy Sanitation Purchasing 
Guide,” describing products for all 
types of cleaning and sanitizing 
wherever milk is processed, is avail- 
able from The Diversey Corpora- 
tion. The six-page illustrated guide 
emphasizes modern cleaning-in- 
place sanitation methods for auto- 
matic milk handling systems. It 
covers the complete Diversey line 
of dairy equipment cleaners, can and 
bottle washing compounds, milk- 
stone removers, general farm clean- 
ers and insecticides. Also described 
are Diversey insecticide sprayers, 
equipment for electronic control of 
can and bottle washing solutions, 
and automatic dispensers for can 
washing compounds. 

Write No. 121d on Reader Service Card 


* 
LAB WARE. A 344-page, fully 


illustrated catalog which covers its 
complete line of laboratory appa- 
ratus has just been released by 
Fischer & Porter Co. The company 
has recently taken on the distribu- 
tion of the expanded Kimble line, 
permitting a particularly broad of- 











fering of burets, flasks, glass pipe, 
pipettes, and stopcocks. Current 
prices and quantity discounts on all 
items are listed, as are all F&P sales 
offices and warehouses throughout 
the U. S. 


Write No. 12le on Reader Service Card 


i 
TRUCKS. A new 16-page Divco 


truck catalogue is available to 
users or prospective buyers of Divco 
truck. Listed are all optional en 
gines, transmission, drive controls, 
doors and other special equipment 
for each of the company’s 14 multi 
stop delivery truck series. The cat- 
alogue also provides details of Divco 
integrated and refrigerator bodies, 
with optional chassis sizes and 
weights. Eight different door op 
tions, five engines, three transmis- 
sions and three drive controls are 
listed, as well as a host of spe 
cial equipment features. The cata 
logue also itemizes the capacity in 
each Divco model and specifies the 
specific uses for which each model 
was custom designed. 
Write No. 121f on Reader Service Card 


* 
CAPPING EQUIPMENT. Fords 


\luminum Cap Machines, delivered, 
installed and serviced by the Exsa 
Company, are described in a 4-page 
folder. Machines automatically 
stamp, form and place each cap on 
the bottle from selection of different 
colors and thicknesses of dairy foil 
Embossed or printed caps can be 
made for 38 mm, 48 mm and 51mm 
bottles. 


Write No. 121g on Reader Service Card 
oe 


RECORDER. The Universal 
Electronik Multipoint Recorder de 
veloped by Minneapolis-Honeywell 
for monitoring jobs where the num 
ber of records has to be changed 
frequently is described in the com 
pany’s Specification 153-23. The unit 
permits a change from 2 to 24 
points within seconds. Range and 
actuation changes are also quick, 
easy operations. Kits are available 
for each point, range or actuation 
change. 


Write No. 121h on Reader Service Card 








AUTOMATIC WATER-SAVER 


at SPRAY NOZZLE 





The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
a oil by pushing the lever all the way down. This convenient control 
; of the wash water assures better cleaning with a lot less effort. 
, user The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 


ee ae © 2] 
= 
"Ws 


















re? ‘ nozzle and your equipment against knocks and dents. 
~~ sou When the cover becomes worn, replace it with a new one. 
Hi a sittin CONSULT YOUR DEALER 
one | -. ccc ac en STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
Card Write No. 121 on Reader Service Card 
iew July, 1960 121 











NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 






















EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word Boldface, per word.......... $ .15 








Minimum Charge . Minimum Charge .. 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word............ $ .05 Boldface, per word............ $ .10 if parties are unknown personally, before 
Minimum Charge cnccvacsecccscce 1.00 Minimum Charge crececcrccsccces 2.00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 to assist us in keeping unreliable parties . 


from advertising by reporting suspicious 


(In counting the number of words, please remember to include the address. This 
dealings. 


applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 






We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 





























EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 1—Used 7A Fort Wayne Five Gallon Cans for Milk DISPENSER USED ONLY ONE WEEK NO. 340 DE- 
FILLER with 3—56MM Coverall Cappers. (50 are new and 100 like new). Used % LAVAL TRI-PROCESS MACHINE, 1,000 
1—Used 5A Fort Wayne FILLER with 2— pint Squat Square Milk CASES. Used GALLON PER HOUR CHERRY-BL RRELL 
56MM Coverall Cappers. 1—Used Manton- Pint Square glass CASES. Two Damrow S.S. HTST PASTEURIZER COMPLETE, 
Gaulin SE300 HOMOGENIZER with 10 Brothers Company Can WASHER, Model 1,000 GALLON PER HOUR MANTON- 
H.P, Motor. 1—Used R. G. Wright Rec- No. W4TCZRCR Type 4P. Two Toledo Milk GAULIN HOMOGENIZER. BRINK’S, 
tangular PASTEURIZER, 100 Gallon with SCALES—500 lb. capacity. One Creamery INC., 342 DALE AVE., KNOXVILLE, 
S.S. Welded Seamless Lining and S.S. Package Weigh TANK, 2 pan style—top TENNESSEE. 7-M-60 
Covers. 1—Used Sharples No. 14 S.S. pan—4500 Ibs., bottom 700 Ibs. One 4 Plate = — 4 
CLARIFIER, 6000 Lbs. Per Hour. 1—Used Tubular COOLER, Mojonnier Brothers FOR SALE: 200 24—¥% pint tall square 
Girton Cheese VAT, S.S. Lined, S.S Company, Model 4.2.48. One 700 gallon United Wire CASES; 150 24—% pint tall 
Covers. THE CHRISTIAN PETERSEN & Creamery Package Holding VAT. One 2000 square Barker Wire CASES; 600 24—% 
SON COMPANY, 26 Brook Street, West gallon Heil Holding VAT. Twenty Five pint tall square Wood CASES; 60 20—'z 
Hartford 10, Conn., P. O. Box 247. Tel. 10 gallon Milk CANS (new). One 8 HP pint round compact Wood CASES; 400 T- 
Hartford AD 3-1244 7-M-60 BOILER with dual low water cut out, square quart Wire CASES; 60 20—% pint 
——- converted from coal to gas, including % round compact United Wire CASES; 400 
FOR SALE: 1—500 gallon per hour HP Pump. One 4x4 Creamery Package 30—% pint round United Wire CASES; 
Short-time, complete with panel control, Ammonia COMPRESSOR with 10 HP 100 20 square pint Wire CASES; 50 20 
holding tubes, all S.S. 1—500 gallon Motor. One Sweetwater TANK 6’x6’x16’ square pint Wood CASES; 300 6—% gal 
Cherry-Burrell VISCOLIZER. 1—200 gal- with 1 HP Agitator Motor. One Double lon Barker Wire CASES; 200 good T-square 
lon Creamery Package PASTEURIZER, Pipe CONDENSOR. 112,500 % Gallon quart Quirk & Cumberland Wood CASES; 
S.S. 1—400 gallon Cherry-Burrell Coil Square Printed CARTONS. Any reason- 30 Gross 48MM “% gallon Amber BOT 
VAT, S.S. lined. 1—Niagara BLOWER. able offer accepted. PERRY CREAMERY TLES; 25 Gross 48MM square gallon JUGS 
1—Sweetwater COOLER, S.S. 1—200 gal- COMPANY, INC., Tuscaloosa, Alabama. with handles; Federal 9 valve FILLER 
lon Cherry-Burrell PASTEURIZER. 1—60 7-M-60 with 3—56MM cappers, fills % pints thru 
gallon Creamery Package FREEZER. 1— — gallon jugs, good condition; C-B Han-D 
32 Mold Popsicle TANK. 1—Mold FILLER. FOR SALE: 1 Lathrop-Paulson Single gallon jug FILLER with 2—56MM valves 
Various Stick Holders and Molds—twins Compartment Vacuum SAMPLER. 1 La- and 1—56MM Coverall capper; G-72 C-B 
and 2% oz. Contact M. O. Berglin, FAIR- throp-Paulson 1,000 Ib. Receiving TANK, 7 valve FILLER, 56MM valves with 2—56 
HOPE ICE & CREAMERY COMPANY, S.S. with 2” outlet. 1 Lathrop-Paulson MM Coverall Cappers, fills % pints thru 
INC., Fairhope, Alabama. Telephone WA S.S. 550 lb. Oblong Weigh CAN with 14” 44 gallons. Schlueter SEPARATOR parts 
8-9231. 7-M-60 Air Valve. 1 Lathrop-Paulson 2 HP Power washer; 7 lengths Roller skate Conveyor; 
eterna het — ; Can CONVEYOR 12 F.P.M. 1 Lathrop- 4—10 Foot lengths 18” Can Conveyors 
USED 12,000 POUNDS PER HOUR CP Paulson 50 ft. Straight Can CONVEYOR. Write or telephone: IDEAL DAIRY SUP- 
CRESCENT HTST PASTEURIZER COM- 2 Lathrop-Paulson 90° Wheel Curves. 2 PLIES COMPANY, 4933 W. Fullerton 
PLETE. NO. 395A DELAVAL STAND- Lathrop-Paulson 90° Bar Curves. 1 Toledo Avenue, Chicago, Illinois. Telephone NA- 
ARDIZING CLARIFTER, NO. 292A DE- Dump SCALE with Toledo Printer 1,000 tional 2-4652 7-M-60 
LAVAL COLD MILK SEPARATOR. WE x% chart with Bull’s Eye Indicator, also eerie . 
ALSO HAVE AVAILABLE SEVERAL numbering device 000 to 999. 1 600 Gallon 1 Sectional Walk-i BOX, 9'Wx16'’Lx 
OTHER ITEMS OF USED EQUIPMENT. Damrow Cheese VAT with S.S. Interliner 8’H4” Insulation, 73” Door, w/Carrier 
BRINK Ss, INC., 342 DALE AVE., KNOX- Jacket, 10 gallon steel outer jacket, flooded 3 HP Refrigerating Unit Complete. 1 
VILLE, TENNESSEE. -M-60 type. 1 600 gallon Damrow Cheese VAT, Continental Model S, Pints to % Gallon 
“iin Giaik te dae dee 3 WEIS Spray Type with temp. regulator S.S. inner Bottle WASHER, 6 Wide to 66 per min., 
FOR SALE: 165 Gross new % pint squat jacket and 10 gauge steel outer jacket. 3 years old. Write to: ST. LAWRENCE 
48MM square acl ‘‘HOOD’’ on one Side; 2 Damrow Ceiling Mount Cottage Cheese DAIRY COMPANY, Muhlenberg Park, 
also 200 Gross of squat round acl ‘‘AB- AGITATORS 6 speed type M. WAYNE Reading, Penna. 7-M-60 
BOTT _ 48MM at price of $2.50 per Gross DAIRY PRODUCTS, INC., Richmond, In- ver 
ee eee, aera diana. 7-M-60 FOR SALE: AVAILABLE IMMEDI- 
COMPANY. INC. 664 Xclkescn Aveene. ATELY: 1—CEMAC 28 VALVE LH 
Brooklyn 37. New York 7-M-60 FOR SALE: 5000 New and Used Wire FILLER EXCELLENT CONDITION 1 - 
nD each ies = ca CARRIERS for 4 square % gallons, rub- CONTINENTAL SX 14 POCKET BOTTLE 
FOR SALE: M & C STACKER—Stacker ber handles collapsible, ORIGINAL COST WASHER — QUARTS TO HALF PINTS 
self adjusting case widths, $2250. OVER $1.00 gach F.O.B. Factory, our EXCELLENT CONDITION. 1—LATHROP 
CENTRAL WEST, 17815 S. Sayre Avenue, price only 35c each in lots of 500, 40c each PAULSON STRAIGHT AWAY CAN 
Tinley Park, Illinois. KEllogg 2-2644. in lots of 200 F.O.B. Southern Ohio, Sam- WASHER 12 CPM PLUS INTAKE AND 
7-M-60 ple Carrier $1.00 Prepaid. Write to: Box DISCHARGE CONVEYOR SYSTEM. 1- 
144, 7-M-60 MOJONNIER WEIGH AND DUMP TANK 
FOR SALE: Sharples, Multi, CLARI- ~ TODS 1000 5S. SCA. SSSts 
FIER and STANDARDIZER, 8000 Ibs. per FOR SALE—STAINLESS STEEL MILK DAIRY COMPANY, 1200 WEST 15th 
hour, RF 15-S complete with starter, PREHEATERS AVENUS. GARY, INDIANA. TELS 
actual use 30 months. Price $2,500. LOOK- Ste-Vac No. 6 5,000 lb/hr PHONE TURNER 5-6101. 7-M-60 
WELL DAIRY, Elkhart, Indiana. JA 3- Harris No. 32-10 18,000 Ib/hr. en 
0159. 7-M-60 Peebles No, 94-6 28,000 lb/hr. FOR SALE: Tubular HEATER, with 
Ste-Vac SV-No. 40 40,000 Ib/hr. condensate pump, 16 stainless steel tubes 
1—M. A. Morpac 1 Ib. Wrapper. 2— Mojonnier No. 40-10 24,000 1b/hr. 8000 Ibs. Skim Milk per hour. No. 392 
Junior % Ib. Elgin Wrapper. 1—Doering Mojonnier No. 56-10 33.000 lb/hr. DeLaval Hot Milk SEPARATOR, 12,000 
Medium Size Print Machine. 1—Doering Mojonnier No. 96-10..........53,000 lb/hr. lbs. per hour, stainless steel in and out. 
Power Pre-Cutter. 1—Hayssen Wax Wrap- BEST EQUIPMENT COMPANY, 1737 W. ELMHURST CREAM COMPANY, Inc 
ping Machine. 1—Butler Cartoning Ma- Howard Street, Chicago 26, Illinois. AM- 155-25 Styler Road, Jamaica 33, New York 
chine. Write to: Box 171. 7-M-60 bassador 2-1452. 7-M-60 7-M-60 
122 American Milk Review 
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BARGAINS FOR SALE— LARGEST SELECTION OF FOR SALE: 2—Roller DRYERS, good 

USED MACHINERY condition, size 32x90 inch. Write to: 

The RUDERMAN MACHINERY BEXx- . eed WHATCOM COUNTY DAIRYMEN’S AS- 

CHANGE of Gouverneur, N. Y., one of the FOR SALE: King Zeero Model E-312 SOCIATION, Box 157, Bellingham, Wash- 

largest diversified Machinery and Equip- Ice BUILDER, 4350 Ibs. ice capacity; G-61 —— = ; " 7M-60 
ment Dealers in America, can furnish you Cherry-Burrell FILLER, % and gallon Patt 

with all your needs in modern ICE CREAM attachments; GV-72, GV-20 and GV-24 FOR SALE: Heil WASHER half re 

and MILK AND MILK PRODUCTS PLANT Cherry-Burrell Vacuum FILLERS; 6, 7 tangular 7 halfs to half pint-accumula- 

EQUIPMENT. ELECTRICAL EQUIPMENT and 10 Valve Gravity Type FILLERS; table-three pumps-five minute soak at any 

of every description also available. Our HOMOGENIZERS 125 to 1500 gallon; 100 capacity-38MM Ninety to one hundred 

PRICES ARE RIGHT. . . but a fraction to 300 gallon PASTEURIZERS; 3 CPM forty bottles per minute. CENTRAL 

of the original cost. Write, wire or phone Rotary, 4 and 8 CPM Straitaway Can WEST 17815 S. Sayre Avenue, Tinley 

i your needs. Full information and prices WASHERS; 40-80 and 150 gallon Contin- Park, Illinois Phone KE 2-2644 . 7-M-60 
will be promptly supplied. uous FREEZERS; COMPRESSORS Freon f . ‘ 7 

5 and 15 H.P.; Ammonia 3x3, 5x5, 6x6, , 7 ser 

THE RUDERMAN 7x7 and 9x9 Frick; 5x5 and 74%4x7% Cream- FOR SALE—Like new, used Milk CASES 

MACHINERY EXCHANGE ery Package; Ammonia Evaporative and BOTTLES, all types and sizes, too 

80 West Main Gouverneur, N. Y. CONDENSERS; C.P. and Carrier Room numerous to itemize in this ad, let us 

Phone: 333-334 COOLERS; 4000, 6000 and 12,000 Ib know what you need. Write to: Box 169. 

7-M-60 CLARIFIERS; No. 10BB, 25BB, 55BB and 7-M-60 

ne “ 125BB Waukesha PUMPS Many other — - — 

BOILERS: HIGH PRESSURE. We items. FOR SALE: ILLINI SOUK CREAM 

















' Carry a large selection of ASME National Send us your inquiries. — : R. Made especially te give 
Board high pressure boilers, gas, oil and What do you have for sale? a cae on Ty HEAVY fang 
coal fired, ranging from 10 to 1,000 h.p. WE FLY TO BUY COSITY, fine natural flavor and aroma. 
Each guaranteed in excellent condition. LESTER KEHOE MACHINERY CORP. INCREASE SALES WITH THIS FINE 
Sale sheet and complete data sent upon 2581 Richmond Terrace PRODUCT. Instructions for producing the 
request. Write to: WABASH POWEK Staten Island 3, New York finest sour cream included with each order. 
EQUIPMENT COMPANY, 9750 Skokie Gibraltar 7-3410 Packed- Pints- Quarts- Gallons. Order a 
Blvd., Chicago, (Skokie), Mlinois. 7-M-60 7-M-60 supply today and start making the best 
ee eae oo : a in. SOUR CREAM obtainable. ZEIGLER & 
BOTTLE WASHER — ‘Model SDQ FOR SALE: Buficvac 6.5-29-D Double SON, Box 253, 1530 E. 27th St., Topeka, 
Double-End Cherry-Burrell-Heil, 16 Wide. Effect EVAPORATOR, 24,000 lb/hr. Whole Kans. 7-M-60 
Quarts, Pints and % Pints, 80-160 B.P.M. Milk 2:1; Mojonnier Triple Effect EVAP- - _ 
Accumulator, Used 5 years, good condition. ORATOR with Finishing Pan and Pre- — 
Make Offer. DAIRY MART FARMS, INC., heaters handled 16,000 lb/hr. of Skim to SPECIALS 
P. O. Box 2711, San Diego 12, Calif. 42% Solids; BEST EQUIPMENT COM- 600 gallon Mojonnier Processing VAT; 
7-M-60 PANY, 1737 W. Howard Street, Chicago Chester Ste-Vac SV-40 HEATER; 5000 and 
sae 26, Illinois. AMbassador 2-1452. 7-M-60 8000 lb. HTST PASTEURIZERS; No. 75 
- FOR SALE: TANKER TRUCKS—2— a Lak Na _ E and No. 176 Canco Filling MACHINES; 
1500 gallon stainless steel insulated, outer Cherry-Burrell Canco FILLERS; Edlo Twin 
shell painted. Mounted Ford chassis. Choice FOR SALE: Chapman Sleeve ICE MA- Pak MACHINE for Canco Containers: 2 
“ of any two of four tankers. Write to: CHINE, five ton ice—twenty four hours. 65 H.P. Liberty BOILERS W.T. Gas Fired: 
> WHATCOM COUNTY DAIRYMEN’S AS- Complete. CENTRAL WEST, 17815 S. 30 and 50 H P. Clayton BOILERS; Vane 
SOCIATION, Box 157, Bellingham, Wash- Sayre Avenue, Tinley Park, Illinois. Phone Size 150 CHURN, 460 Ib. capacity; 3, 5 
2 ington. 7-M-60 a 2-2644. 7-M-60 and 9 Wing S.S. Cabinet COOLERS 
§ FOR SALE: Used Heil Pickup TANKS FOR SALE: 1—600 Gallon Coil VAT. WE FLY TO BUY 
4 in all sizes from 1,600 gallon up. Both Manton-Gaulin HOMOGENIZER. 48” Mo- LESTER KEHOE MACHINERY CORP 
4 truck-mounted and trailerized available. jonnier S.S. single effect Vacuum PAN. 2581 Richmond Terrace 
D Some units complete with Trucks. Write Spray DRYER, 300 lb/hr. capacity. Write Staten Island 3, New York 
to: STUART W. JOHNSON & COMPANY. to: JESUP COOPERATIVE CREAMERY, Gibraltar 7-3410 
Lake Geneva, Wisconsin. 7-M-60 Jesup, Iowa. 7-M-60 7-M-60 








KLENZADE HAYNES Cony - Baskets 


: LACTIC +h the NE 
3 P eb tT rome ged 


*CUSHION GRIP HANDLES 
Wide Range of Phage Tested 


promote 
and Typed Lactic Combinations Dairy Product Sales 
Pre-tested, blended mixed-strain cultures 


prepared from phage tested and typed in- 
dividual strains of S. Lactis. Carefully se- 


, FOR 
lected, compatible citric acid fermenting GLASS & PAPER MILK CONTAINERS 


bacteria. Laboratory tested and commer- 
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. cially checked for product application. Model Sue pny owe 
Planned for systematic rotation. Culture to Carton | Per Carton 
numbers 1 through 12 now available. 4S |4 Sq. Qt. Gloss Bottles 10 7 Ibs 

65s 6 Sq. Qt. Glass Bottles 6 6 Ibs 
foeChecse antl Other Cillveed f-eoducie 8s 8 Sq. Qt. Glass Bottles 6 7% tbs 
_ 4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 
co BA PLETE LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 1, Gal. Gloss Bottles 10 7 Ibs 
STURDY 4-Y_ SR} 4 Sq. or Rd. 7 Gal. Gloss Bottles é 7% tbs. 
Cc u itu re P ro a ra m ALL WELDED 2-% O}2 Oblong ¥, Gol. Gloss Bottles 10 7 Ibs 
: - ie CONVENIENT 
Cultures, supplies, equip t, and 4-Y% Oj} 4 Oblong 1; Gal. Gloss Bottles 6 7% ‘bs 
for the finest culturing and starter-making HANDY Tay! ee a ae 
results. Technical assistance and rec EASY TO CARRY ~ 5 ‘ 
dations on culturing, starter-making pro- RUST PROOF 6P |6 Sq. Qt. Paper Cartons 10 | 8% Ibs 
cedures and product quality control.: Cul- (SPECIAL BRIGHT ALUMINUM cc ita Gee Gee : a 
ture and starter room layout and design; COATED FINISH) 
ee employee training. Complete plant clean- ATTRACTIVE 2-Y% p| 2 Sq. V2 Gol. Paper Cartons 15 18% tbs 
ing and sanitizing programs, 2% p | 4 Sa. % Gol. Poper Cortons ; > te. 











Cultured Products Division 


KLENZADE PRODUCTS, INC. [BL aUL\OIsmuLUlUZ ett) cee 


BELOIT, WISCONSIN 4180 Lorain Avenue ° Cleveland 13, Ohio 


Write No. 123b on Reader Service Card Write No. 123a on 
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KQUIPMENT FOR SALE 


FOR SALE: 60 H.P. Dutton 
GENERATOR Gas Fired and fully auto- 
matic, excellent condition. 600 Ibs. 1%” 
S.S. Tubing and Fittings. WATERS SUP- 
PLY COMPANY, WASHINGTON C. H. 
OHIO. TEL. 3-4271. 7-M-60 


Steam 


FOR SALE: 1000 lb. Fairbanks Dial Re- 
ceiving SCALE, with S.S. tanks; CP Can 
WASHER, Serial No. 298; 28 HP Cleaver- 
Brooks BOILER with oil burner (new). 
WATERS SUPPLY COMPANY, 1206 S. 
Fayette Street, Washington C. H., Ohio. 
Tel. 3-4271. 7-M-60 





USED CASES FOR SALE: (Used Wooden 
CASES.) 24 Tall Square % pints. 30 
Round % pints. 20 Square Pints. 12 Square 
Quarts. 6 Square % Gallons. 20 Paper 
Quarts. USED WIRE CASES: 30 Tall 
Square % Pints. 12 Square Quarts. 6 
Square % gallons. 24 Paper Quarts. Wood- 
en Cases Can Be Overbranded With your 
Name. STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 7-M-60 

SALE: Mojonnier Triple Effect stainless 
steel EVAPORATOR, total of 2000 square 
feet with finishing Pan and Preheaters, 6’ 
diameter VACUUM PANS. 24x36", 32’'x 
52”, 32x72", 42x90" and 2"°x 120” 
DOUBLE Write to: 


ROLL DRYERS. 


PERRY EQUIPMENT CORPORATION, 
1409 N. 6th Street, Philadelphia 22, Penna. 
7-M-60 


“FOR SALE—Used Farm Bulk Pickup 
TANKS, from 1500 gallon up—Truck 
Mounted and Trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151."’ 7-M-60 


FOR SALE: 600 Gallon painted Crano 
Pasteurizing VAT with stainless steel liner 
and sanitary seals. Buildicer Ice 
BUILDER, size 4417, with Vertiflo slinger 


and Copelametic compressor. FARMERS 
CO-OP CREAMERY COMPANY, Wendell, 
Minnesota. 7-M-60 


SPECIALS 

500 gallon Pfaudler all S.S. Lo-Vat 
PASTEURIZER; 3,000 gallon S.S. TANK; 
14 and 28 Valve Cemac FILLERS—can be 
equipped for % gallon rectangular bottles; 
3,500, 7,000 and 11,000 lb. DeLaval SEP- 
ARATORS; 2700 and 3100 S.S. Truck 
TANKS and TRAILERS; 40-80, 150 and 
300 gallon Creamery Package Continuous 
FREEZERS; 40 and 80 quart 3atch 
FREEZERS. 

WE FLY TO BUY 

KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
7-3410 


LESTER 


Glbraltar 
7-M-60 


FOR SALE: Eight Can per minute LP 
WASHER-brass pipe and fittings-power 
conveyor Weigh Can-Dial Scale—five hun- 
dred Drop Tank. 3A equipment. CENTRAL 
WEST. 17815 S. Sayre Avenue, Tinley 
Park, Illinois. Phone KE 2-2644. 7-M-60 


FOR SALE: 5000—Used Twin Pak (20 
Quart) Wire CASES at good price. SUNNY- 
DALE FARMS, 400 Stanley Avenue, Brook- 
lyn, N. Y. CLoverdale 7-1100. 7-M-60 





EQUIPMENT FOR SALE 

FOR SALE: Triangle RIS  Sealright 
Carton FILLER, 125 GPH Manton-Gaulin 
HOMO, Milwaukee C.B. Canco FILLER, 
55BB PUMP and DRIVE, C.B. 37cc 200 
Gallon PASTEURIZER,. Many other items. 
Send us your inquiries. STUART W. 
JOHNSON & COMPANY, 611 Main Street, 


Lake Geneva, Wisconsin. 7-M-60 

FOR SALE: Specialty Brass Tubular 
COOLER; 10’—2” Internal 8.S. tubes 15’ 
long — monel metal end turns. Lathrop- 


Dump TANK, 1,000 
pound capacity with Fairbanks springless 
scale. Lathrop-Paulson Weigh and Dump 
TANK, 1,000 pound capacity with Toledo 
—Print weigh scales, Model 62. 3” Spe- 
cialty Brass Centrifugal Sanitary PUMP, 
dairy metal with 3 H.P. 1750 RPM motor, 
220 Volt, 3 phase, 60 Cycle. 25BB Wau- 
kesha PUMP with 1 H.P. 1740 RPM Motor, 
220-440 Volt, 3 phase, 60 Cycle mounted 
in over and under enclosed Reeves drive 
assembly. 10’ Schleuter Sani-Matic Single 
compartment Pipe WASHER. Schleuter 
Portable CRANE and TABLE for lifting 
Separator Bowl and parts, hydraulic. 
Bagby Model 3-DX Filling and Capping 
MACHINE for 3% and 6 oz. Dixie Cups. 
500 gallon C.P. 8.S. Liner Cottage Cheese 
VAT with Aluminum lids. 16”x36” Ver- 
tical Ammonia ACCUMULATOR with Phil- 
lips 300 float valve. 7% H.P. Westinghouse 
Lifeline MOTOR, 1155 RPM, 220 Volt, 3 
Phase, 60 Cycle, frame 284. Write to: 
Meyer Division, HAWTHORNE-MELLODY 


Paulson Weigh and 


FARMS DAIRY, Kansas City 7, Kansas. 
7-M-60 
1—2 H.P. 2 inch Sanitary Centrifugal 





Milk PUMP—$100. 1—Chester Jensen Loose 
Leaf Milk or Mix COOLER with cover, 
6,000 lb. capacity for sweet water $1000. 
1—Waukesha Variable Speed Milk PUMP 
$100. 1—Waukesha One Speed Milk PUMP 
No. 10—$75. 1—Manton-Gaulin 650C-G-C, 
25 H.P. Motor HOMOGENIZER—$800. 1— 
300 gallon Oakes & Burger Spray VAT, 
Stainless Steel inside and out—$300. 1—200 
gallon Round Cherry-Burrell PASTEUR- 
IZER, Stainless Steel inside and out—$800. 
1—DeLaval Cream SEPARATOR No. 142, 
Stainless Steel Discs—$500. 1—Cherry- 
Burrell COOLER or HEATER, 3 sets of 
Stainless Steel Plates, Painted Frame, 6000 
lbs. per hour, heaters and air controls, 
Model J-43—$900. All in good running con- 
dition less than a month ago when removed. 
All prices are F.0.B. Shamokin. Will crate 
and ship if too distant for trucking. Write 
to: REED’S MILK & ICE CREAM COM- 
PANY, Shamokin, Penna. 7-M-60 








FOR SALE: Mojonnier COOLERS— 
BOILERS —Ste-Vac HEATERS DeLaval 
—Triumph Sharples CLARIFIERS cold 
milk and cold milk separating. MG-HOMOS 
none later than CGD—all sizes to five 
hundred. Three hundred Farm TANK — 
Ammonia controls — all stainless, ninety 
per cent new — number 2 CP Fruit FEED- 
ERS — CP Batch FREEZER, late Model 
—VD8 Vogts Serial Numbers 1666 to 
2010. CP HOMOS 400 to 1000 gallons. 
Zatch PASTEURIZERS. Stev 400 gallon 
Jensen round VAT SS and SS Coil. 200 
insulated Jensen Cooling Coil and Agitator 
Ice Cream Storage Tank. Stick Holder — 


jagby Filler — Model Doering Butter Cut- 
ter. CENTRAL WEST, 17815 8S. Sayre 
Avenue, Tinley Park, Illinois. Phone KE 
2-2644. 7-M-60 


EQUIPMENT FOR SALE 








Two-quart BOTTLES square 48MM $10 
sross. CASES half-pint Wood or Wire for 
squat or tall $1.00. Wire (20) paper quarts 
$1.00. Wood (12) paper quarts 75ic. York 
D-8—4x4 with 15 HP motor $550. Cherry- 
Burrell Twin stainless steel coil VAT, coil 
and inside stainless steel $600. Cherry- 
Burrell 800 gallon Coil VAT $750. Rotary 
Purity Can WASHER $250. Pfaudler 200 
gallon stainless steel PASTEURIZER $600. 
Cherry-Burrell 150 gallon Spray PAS- 
TEURIZER $400. Quart BOTTLES square 
48MM $5.00 gross. Glass Holding TANK 
2000 gallon $600. Cherry-Burrell Continuois 
PASTEURIZER 8M pounds $150. Drum- 
stick trays 75c. Freon 20 HP General 
Electric COMPRESSOR with Niagara 
Blower $1500. Kusel 800 gallon stainless 
steel Cheese VAT with circulating pump 
$600. Quart Milk BOTTLES 51MM $4.00 
gross. No. 188 DeLaval CLARIFIER $750. 
Manton-Gaulin 12009 gallon. York 6x6, 5x5. 
Cherry-Burrell Superplate J43, 28 plates 
$750. Cherry-Burrell VISCOLIZER 41—300 
gallon $500. Milk Bottle STACKER. Glass 
1200 gallon TANK on four dual wheel 
trailer $600. We buy, sell and trade. Write 
us what you need. GORDON EQUIPMENT 
COMPANY, 6530 West Jefferson, Detroit 
17, Michigan. 7-M-60 

FOR SALE: Hope 40 per minute Sour 
Cream or Cottage Cheese FILLER. Com- 
plete for 8 or 16 ounce units. SUNNY- 
DALE FARMS, 400 Stanley Avenue, Brook- 
lyn, N. Y¥. CLoverdale 7-1100. 7-M-60 


‘“‘New and Rebuilt Automatic Paper 
Filling MACHINES for Pure-Pak Car- 
tons.’’ Write to: AMERICAN MACHINE 
WORKS, INC., 1320 Clark Street, Racine, 
Wisconsin. 7-M-60 


CEMAC: New % Gallon Equipment fo: 
14. New %e Gallon and Gallon Equipment 
for 28. New Solderless Valves. Accessories, 


send for folder. H. H. FRANZ COM- 
PANY, 3201 Falls Cliff Road, Baltimore 
11, Md. 7-M-60 
FOR SALE: Used Bottle CAPPERS, 


satisfaction guaranteed. P-38 Dacro, 48MM 
plug for Cemac and Cherry-Burrell, 56MM. 
Cover Cappers. H. H. FRANZ COMPANY, 
3201 Falls Cliff Road, Baltimore 11, Md. 


FOR SALE Cherry Seven Valve Vac 
FILLER with power driven conveyor, takes 
half pints to rectangular half gallons. 
Creamery Package HOMO 400 gallon, Six 
Wide C.P. Bottle WASHER. Three self 
contained Ammonia COMPRESSORS, size 
3x3 and 5x5 with motors. Two Cherry 
Stainless Milk PUMPS and MOTORS. 
Quantity one and one half inch SS PIPE, 
VALVES and FITTINGS. Marchant Elec- 
tric CALCULATOR, Elliot Addressing MA- 
CHINE and trays. New Mimeograph. All 
items in good operating condition. Two 
Taylor Recording THERMOMETERS. RAY 
TREON Sr., 139 So. State Street, Paines- 


ville, Ohio. 7-M-60 

“FOR SALE: FFH FRUIT FEEDER; 
150 Commander VOGT FREEZER; Gallon 
Jug FILLERS; 1200 and 1500 G.P.H. 


HOMOGENIZERS; 6000 P.P.H. CB HTST 


PASTEURIZER; Fillomatic Paper FILL- 
ER; Package Unit HTST; Vilter ICE 


MAKER; 15 HP CLAYTON gas fired. 
Write or Wire FM SEEWAY SALES, INC., 
BOX 156, Minerva, Ohio.’’ 7-M-60 
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FREE Promotion Kit 


Jt )\e 
LOEN GUERNSEY MILK 
\ a/ 


Medical Association 


Write No. 124a on Reader Service Card 


124 


You Can Make Bigger Profits with a 


GOLDEN GUERNSEY FRANCHISE 


You can sell famous GOLDEN GUERNSEY MILK—Plus. ..a profit 
making line of products under the NEW GURNZGOLD label! 


Sales-building local advertising material 
Help with regional co-op advertising EE 77 
: : t 
Advertised in Parents’ Magazine 
and Journal of the American 


Write for detailed information today: 


GOLDEN GUERNSEY, INC., Peterborough 606, N. H. 


SELL GURNZGOLD And GOLDEN GUERNSEY MILK 


= 


c— 
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Recommended!... 


Recommended by manufacturers of fine equipment for 
use on their products... 
leading food and beverage processing plants everywhere! 


GOTTSCHALK 


Spirally spun from continuous strands of selected metals. 
In normal use, will not unravel, scratch finest surfaces, or 
shed particles. Do a thorough cleaning and scouring job on 
metal, porcelain and enamelware, as well as floors and 
woodwork. Easily rinsed clean with hot water. . 
used over and over. Three styles: stainless steel, bronze 
alloy, nickel and copper analysis. Order now through your 
local supplier on money back guarantee of satisfaction. 


GOTTSCHALK METAL SPONGE SALES CORP. 


Dept. AM, 3650 N. 10th St., Philadelphia 40, Pa. 


insisted upon by inspectors in 


METAL 
SPONGES 


. can be 


Write No. 


eS A a a a a a eo a oo 
124b on Reader Service Card 


American Milk Review 











EQUIPMENT FOR SALE 





PRICED TO SELL: 4,000-3,000-2,500- 
500 gallon Insulated Milk Storage TANKS; 
500 gallon C.P. and 300 gallon Steriline 
S.S. in and out Processor VATS; 42”x120”, 
42”x90”, 36”x120”, Double Drum DRYERS; 
20,000 and 15,000 lb/hr. complete H.T.S.T. 
PASTEURIZERS; Fitzpatrick Model D 
Milk Powder PULVERIZER;: 500 to 1000 
gallon Hotwell TANKS; Manton-Gaulin 
600 G.P.H. Model KF6 two stage HOMOG- 
ENIZER; Sharples 7500 Ibs/hr. Type AM- 
14 all stainless CLARIFIER; No. 272 De- 
Laval SEPARATOR; 150 G.P.H. C-P Ice 
Cream FREEZER; 72”-60"” Vacuum PANS; 
1000 gallon Coil VAT in two sections. 
Many additional items. BEST EQUIP- 
MENT COMPANY, 1737 W. Howard Street, 
Chicago 26, Illinois. AMbassador 2-1452. 
7-M-60 











TRUCKS FOR SALE 


FOR SALE: 4700 Gallon Milk Transport 
TANK 1955 Heil in excellent condition. 
Available immediately. FAIR LAWN 
DAIRIES, 5-01 River Road, Fairlawn, 
New Jersey. 7-M-60 








EQUIPMENT WANTED 
WANTED TO BUY — Good Used Milk 
CASES and BOTTLES, any size and Milli- 
meter Cap Seats. Write to: Box 145 
7-M-60 
WANTED TO BUY—We urgently need 
full line of Used Milk Processing Equip- 
ment and Used Milk Bottles and Cases. 
Please send full details in first letter. 
Write to: Box 149 7-M-60 








TRUCKS FOR SALE 

FOUR FOURTEEN-FOOT WALK-IN 
BATAVIA BODIES. ONE SEMI TRAILER 
AND TRACTOR FOR ICE CREAM. ONE 
TWELVE FOOT TRUCK AND BODY, 
THREE ROUTE TRUCKS, ALSO SOME 
AMMONIA TRUCKS. BOB JANKO, LA 
SALLE, ILLINOIS 7-M-60 


1—1500 Gallon Thorms Farm Pickup 
Mounted on A 1959 Chevrolet Truck, 1— 
1700 Gallon Mojonnier Farm Pickup 
Mounted on A 1956 Chevrolet Truck. 
1—2000 Gallon Pr ress Farm Pickup 
Mounted on A 1960 C. 750 Tilt Cab Ford 
RICHMOND DAIRY EQUIPMENT, 110 8 
Jefferson Street, Richmond, Va. MI 8-0270. 





7-M-60 

FOR SALE: 2—1948 Diveo Milk TRUCK 
Model UM 8 not insulated. Case rack 63” 
long 63” wide 60” high. 4 Row-runs, good, 
cheap—$350. 1—1955 Metro IHC Milk 


TRUCK not insulated. Floor 87” long x 70” 
wide—66” high. Very good running order 


and clean—$750. TRANSPORT TRUCK & 
EQUIPMENT, INC Cedar Rapids, Iowa 
7-M-60 


MILK TANK TRUCKS—“‘Grade, A con- 
dition, all units outside jackets stainless 
steel, good repair, ready for the road. 
One 32,000 Ib. Tank, One 31,000 Ib. Tank, 
One 37,000 Ib. Tank rebuilt for single 
axle tractor, One 37,000 lb. Tank built for 
Tandem Tractor, One 29,500 Ib. Tank: 
reasonable. Contact Joe Callier, ROCHES- 
TER DAIRY COOPERATIVE, P. O. Box 
920, Rochester, Minnesota.’’ 7-M-60 


FOR SALE: 3000 Gallon Farm Pick-Up 
- Heil TANK on 1957 International Truck 
Model 190—Tandem Rear—New York City 
Approved. Available immediately. FAIR 
LAWN DAIRIES, 5-01 River Road, Fair- 
lawn, New Jersey 7-M-60 


USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 


WANTED: Two Monitor DISPENSERS, 
Double Unit, 40 quart can size. Write to: 
FOX CHASE FARMS, Towanda, Penna. 

7-M-60 


WANTED TO BUY—Good used stain- 
less steel Milk pick-up TANK 800 to 1000 
gallons capacity. For Truck Mounting. 
CLOVERLAKE DAIRY FOODS, 711 Austin 
Street, Plainview, Texas 7-M-60 





WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri. Jack Simon. 7-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS. HOTWELLS, Processing VATS, 
Roll DRYERS. Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to: 
tox 163. 7-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 164. 7-M-60 

WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900 7-M-60 

WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 169. 7-M-60 














SERVICES 





EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY. 94 Warren Street, New York 
8, New York. 7-M-60 





SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 








SERVICES 
SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin 7-M-60 





HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 102. 

7-M-60 
“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 





7-M-60 


PRINTING FOR THE MILK INDUS- 
TRY—Printed Forms, Systems, Snap Sets, 
Route Sheets. Bills, Statements, Tags, 
Collection Books Etc, Free Catalogs and 
Actual Samples Business Forms. Write to 
Box 502, Great Neck, New York. 7-M-60 











PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Research and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 “P’’ Street, Lincoln 8. Neb- 
raska. 7-M-60 





SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler; 
CARBONIZED BACK books our specialty. 
Write CITY SAT.ESROOK COMPANY, 15 
Park Row, New York, New York. 7-M-60 





REPLACEMENT PARTS FOR ALL 
SODA FOUNTAINS and CARBONATORS 
Trade Discounts allowed 
Catalog $2.00 deposit. 
Replacement, Exchange or Repair 
24 hour service 
Guaranteed Satisfaction 
MACON FOUNTAIN SERVICE 
P.O. BOX 864M Macon, Georgia 

7-M-60 





COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES. INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE. EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 7-M-60 








DECALS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 7-M-60 


complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River. Detroit 4, Michigan. Phone: 
WEbster 3-0906 7-M-60 


VALVE. PROMPT SERVICE. SATISFAC- 16 ee _ sawEK 

4 TRUCK SIGNS and DECALS — SAVE 
TION GUARANTEED. STUART W. JONN- 40%. Finest Plastic Vinyl; Made to order. 
SON & COMPANY, LAKE GENEVA, Write: ACADEMY DECALS, 3324 Alta 
WISCONSIN. 7-M-60 mont Street, Cleveland 18, Ohio 7-M-60 








RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS .. . Reference Table for Ordering New RIDAK Pump Gaskets 








@ Made by gasket craftsmen. —— ania icceteanaiasacedd 

@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 

@ Top grade pure manila paper. —_— oon s + ee 

@ Standard .035” thicknesses. 10BB } 7Vex4 — 5S%ex3h No. 10BB Pump | 

25BB | 9% x6 — 7%x44 No. 25BB Pump 
LAFLEX GASKETS... 25A 8 x5¥2 — 61%4x3% No. 25 Std. Pump 
: . 55BB | 142x9V2 — 1254x7¥% No. 55, 100 and 125BB Pump 

Same sizes as Ridak gaskets. | 125A | 11% x8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). | 466A 6x4 — SArx3 No. 10 Std. Pump 








@ Recommended for trouble spots where 
stronger gasket is needed. 


Reference Table for Ordering Gaskets for Sanitary Fittings 





Fitting Size and Gasket Numbers 
supplied on order — 48 





Special sizes and shapes | 








hour delivery. | GASKET DESCRIPTION eS An EC Ae ee 2s 
i | Flat Seat Fitting Narrow Flange eT 75 1505 | 2005 | 2505 | 3002 | 4005 | 
Stendard sizes vevally 24 =| Sovel Joint Fitting Standard fangs | voor | 1507 | 2001 | 2501 | 3001A| 4002 | 
| Bevel Joint Fitting Wide Flange 4 | 1502 | 2002 | 2502 | 3001 | 4003 | 





BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 


= 
a 


z 











Write No. 125 on Reader Service Card 


July, 1960 




















BUS! SINESS OPPORTU NITIES HELP WANTED 











H ELP Pw ANTED 


























Ww ANTED- Plant for the manufacture “MANUFACTURERS REPRESENTA- PRODUC‘ “TION M ANAGER for Ice Cream 
of Cottage Cheese. Will rent or purchase. TIVES wanted for the purpose of placing Plant doing annual volume in excess of 
Facility must be within 250 miles of New and setting up of Automatic Paper Filler 1,000,000 gallons. Must be experienced and 
York City. Write to: Box 165 7-M-60 Machines.’’ Write Box 158. 7-M-60 able to take complete charge of all pro- 

= ti Salary cc snsurate wi ity 

FOR SALE: Profitable well established PRODUCTION MANAGER or SUPER- Waite ios hee Laas with 
MILK and Ice Cream business, exceeding INTENDENT: Able to assume charge of 3 ; : 
two and one quarter million net annual large Receiving and Manufacturing Opera- ASSISTANT PLANT SUPERINTEND- 
sales. 75% through company owned stores. tion, Purchasing, Cost and Quality Control, ENT: Experience in Milk Processing, Ice 
Bulk Tank Supply, growing steadily. Write Labor Management, Producer Relationship, Cream Mix and Pure-Pak operation essen- 
to 30x 168 7-M-60 etc. Permanent position with good salary tial; also knowledge of plant efficiency, 

rigor —_ and fringe benefits for right man. Reply product control helpful. Plant located in 

WANT TO " BUY—Dairy in Connecticut in detail, giving experience, and pertinent South Eastern New England: state age. 
or Massachusetts area. Any type distribu- details. Write to: 160. 7-M-60 experience, marital status, education, sal 
tion will be considered. Outright sale or ” 7 : ary expected; if possible include photo; 
partial interest, with Management par- SALESMAN — Handling maintenance permanent position, good future for prop 
ticipation if desirable. Confidential. Not equipment to Dairy, Meat Packing or In- erly qualified person. Write to: Box 150 
necessary to include detail in first reply. stitutions Field. represent our well : faecal ; 
Write to: Box 156. 7-M-60 established and nationally advertised prod- We are looking for a Man capable of 

EEE ucts. Cold storage doors, air operated Managing a very large plant. He must 

Wealthy retired Executive has funds to devices for doors, duty hardware, have experience in the Manufacture of 
help basically sound Milk Plant or Dis- gasket and hinges—refrigerated truck cur- Yogurt, Sour Cream, Cottage Cheese, and 
tributor in the Massachusetts or Connecti- tains, and freezer door curtains. Write to: sy-Products. The right Man, who can 
cut area. Replies held confidential. Write P. O. Box 163, Reading, Ohio. 7-M-60 qualify, can associate himself with a very 
to: Box 157. 7-M-60 ———— 








HELP w ANTED 


Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 56 
years experience in milk plant work, who 


is willing and able, to work and learn. 


large company and have an excellent op- 
portunity to progress and build a fine 
future for himself. Please do not answer 
this ad unless you have complete ex- 


. a perience and background. Write to: Box 
CHIEF DAIRY ENGINEER all phases of Milk and Ice Cream busi- 151 7-M-60 
wae § . itt 4 : ' ness, at ground in medium sized 
This is a key position — in charge o Dairy Business in Midwest. Must be good “MAN i ! : 
Se eae aacan a ils * : ’ : = MAN for setting up system for Pro- 
Dairy Engineering Department, and re- at making and following through on duction Senmahontr Butter Fat and Product 
sponsible for complete design and develop- records. Write to: Box 162 7-M-60 ; es ye 


ment program for automatic milkers, and 









Pounds Control; must have detailed knowl- 


other new equipment. Degree in Agricul- ‘‘Experienced Dairy and Food Machinery =. pl Ag 2 ee 
tural Engineering or similar field desirable. SALE MAN for Midwest and Southwest nie. " hoes ’ snemberstiin, aia 
Unusual opportunity for creative En- territory. Age 25 Exclusive lines. ences and salary expected.’’ Write to: Box 
gineer with aggressive, established manu- Give complete qualifications and past Sales 155. 3 7-M-60 

facturer located in pleasant Midwestern record, also compensation expected. Reply = 
resort community. Write, giving education, kept confidential. ite to: Box 146. “DETERGENT SALES — Excellent op- 
experience, and salary requirement. Reply 7-M-60 portunity—a young but well established 
to Box 153 7-M-60 Chicago Manufacturer of Industrial Clean- 
. — ENGINEER — EXPERIENCED IN ing Compounds, interested in proper man 
SALESMAN under 40,  Merchantieing ex- FLUID MILK OPERATIONS FOR PER- to supervise a rapidly expanding Dairy and 
perience including conducting driver’s meet- MANENT POSITION WITH EXPANDING Food Industry department. Engineering, 
ings for leading Midwestern Producer of MULTI-PLANT INDEPENDENT OPER- Technical Service, and experience in CIP 
multi Vitamin-Mineral Concentrates. Un- ATOR IN NEW YORK. THIS IS A NEW and spray cleaning essential. Our Sales 
usual opportunity, all company benefits. POSITION OFFERING OPPORTUNITY of items are confined to the Middle-West 
Replies confidential. Write to: Box 159. FOR ADVANCEMENT FOR QUALIFIED and South. Our employees know of this 
7-M-60 MAN. WRITE TO: BOX 147. 7-M-60 ad. Write to: Box 148. 7-M-60 





)) COMPLETE REFRIGERATION 
| SYSTEM ON 14” x 46” 
PANEL AVAILABLE 


LS Fr FOR MANY SIZES 
coolers | } ' 
nana : ' : e Hermetically sealed 


e Ready to operate 
freezers 











Pay 


Aluminum or steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details — write Dept. AMR-7 for FREE book. 
Write No. 126a on Reader Service Card 
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(0) Package 


TAINLESS ROTARY PUMP 
Sanilary Positi ¢ Jape 









@ versatile, sanitary, @ "esilient, self- 


; adjusting rotors 
flexible @ also available with 
@ less parts to wear single lobe rotors 
less wear on parts for pumping 
@ smooth, positive, I nan cheese 
non-agitating, foam- ‘ 
ae = bulletin H-1290 


HE Cocamecrg Package MFG. ongig 


and Export Offices: 1243 W. Washington Sond. Chicago 7, 
Branches in 23 Principal Cities 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West @ Toronto 2B, Ontario 
Write No. 126¢ on Reader Service Card 











HOW TO CONTROL FLOATING CURD 
FLAV-O-LAC 


FLAKES 


“Numbered blends” have proved 
successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 
ness, and flavor uniformly high write for details in 
in fermented milk products. our Caltuce Rockies 


THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 


Branches: New York « Washington 
Write No. 126b on Reader Service Card 
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POSITION WANTED 


WANTED — Position as Plant Superin- 
tendent or Mix Supervisor in Ice Cream 
Plant. 4 year Dairy College Graduate. 20 
years experience in Processing and Packag- 
ing Ice Cream and Standardizing Mix. 
Will move to any locality. Write to: Box 





POSITION WANTED 





POSITION WANTED — Office Manager, 
Accountant, Controller, Treasurer. Long 
experience, College Education. Credits, Col- 
lections, Sales Promotion, Internal Con- 
trols, Imagination, Industrious. Systems, 


features now found in quality re- 
frigerated bodies. 


In 1941, he was elected chair- 
man of the board of the company 


vi > Organization, Labor Relations. New Eng- which is celebrating its 100th anni- 
152. 7-M-60 land resident seeks employment vicinity 4 . : 
: New Haven, Hartford, Springfield. Write versary during 1960. A Centennial 
‘“‘Young Married Man desires responsible to: Box 167 7-M-60 A 


position in Milk Manufacturing and or 
Bottling Plant to learn all phases of busi- 
ness Have a College Degree in Dairy 
Technology and experience as Manager of 
Receiving Plant. Will relocate. Write to 
Box 154 7-M-60 


““POSITION WANTED: As Consultant to 
the Dairy Industry in New England. Let 
me solve your problems. College back- 
ground plus 30 years in plant management 
and quality control. Write to: Box 166 

7-M-60 








@Obituaries 





Hovey 


Vernon F. Hovey, a founder and 
guiding genius of the General Ice 
Cream Company, Schenectady, 
New York, died last month. He was 
73 years old. 

Commenting editorially on Mr. 
Hovey’s passing the Schenectady 
Gazette said that he was one of 
the city’s most prominent citizens 
and one of the nation’s leading 
businessmen. 


Mr. Hovey joined his father’s St. 
Lawrence, N. Y., milk plant in 
1906 as a bookkeeper. After a 
series of expansions through acqui- 
sition, he organ- 
ized a number 
of ice cream 
dealers into the 





he served for the next 28 years, 
until his retirement in 1954. 


He was succeeded as president 
of GIC by his son, Vernon F. 
Hovey, Jr. 

In 1929, General Ice Cream 
Corporation, became a_ subsidiary 
of National Dairy Products Corpo- 
ration, in which Mr. Hovey was 
elected a director and a member 
of the executive committee. 


Mansmann 


Raymond F. Mansmann, chair- 
man of the board of The Schnabel 
Company, died at his home Sun- 
day, May 29. He was 72 years old. 


Mr. Mansmann was a member of 
the International Association of Ice 
Cream Manu- 
facturers, Dairy 
Industries Sup- 
ply Association 
and the Penn- 








Dinner in his honor planned for 
July has been cancelled. 


Richards 


Harvey L. Richards, Sr., 54 years 
old, president of the Hygeia Dairy 
Company, Harlingen, Texas, died 
June 13. 


Born in Calvert, Texas, in 1906, 
Mr. Richards graduated from Texas 
A&M in 1927. Immediately there- 
after he became plant superintend- 
ent of Hygeia Dairy. 


During World War II, Mr. Rich- 
ards was a major in the United 
States Air Force. 


He was a member of the board 
of directors of the Quality Chekd 
Dairy Products 
Association; a 
member of the 
St. Albans Epis- 
copal Church, 
Harlingen; a 
former city com- 
missioner; a life 
member of Ki- 

H. L. Richards wanis; chairman 
of the Airport Board from 1950 to 
1955, and a group commander in 


* giant General sylvania Motor the Civil Air Patrol. 
Ice Cream Cor- Truck Associa- ai ; ; . 
: ' ot nll Surviving are his widow, Kath- 
poration, serv- tion as well as ; 
: ew ey eryn Richards; two children, Har- 
ing many parts man) F : 
YY of New York R. F. Mansmann ganizations. vey Lee, Jr., and Mrs. Merry Kay 
i. Vernon Hovey State, outside Joining The Schnabel Company Purl; three grandchildren; his 
New York City. This was done in in 1930 as sales manager, he mother, Mrs. Maud Richards; a sis- 
1925. Mr. Hovey was the com-- _ studied the problems current at that ter, Mrs. Lucy Nichols; and a 
F pany’s first president, in which post time and pioneered many of the brother, John W. Richards. 





THE NAME TO REMEMBER 
IN PICK-UP AND 


TRANSPORT TANKS 
“ NATION-WIDE SALES AND SERVICE 


Dairy Equipment Division 

JACOB BRENNER CO., INC. 
Fond du Lac, Wisconsin 

‘d Write No. 127 on Reader Service Card 


July, 1960 127 
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nh READER 
INFORMATION 
ver ~—- SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
' want more data. numbers on the card. 


2. Each Spotlight item, andeach 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


ee 
USE THIS 
HANDY WAY 


TO 

SUBSCRIBE FOR 
PERSONAL COPIES 
OF y 
- AMERICAN MILK REVIEW 


. . a few minutes a month, spent with your personal copy 
will bring you... 





. up-to-date on cost-cutting, sales building ideas; 


the latest engineering, transportation, law and labor rela- 


é tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 
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Subscription Dept. 





an. READER 
INFORMATION 
swvew — SERVICE 


This Section is Designed as a i 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. es 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


oc ae: mmm. ata 
USE THIS 
HANDY WAY 


TO 
SUBSCRIBE FOR 


PERSONAL COPIES 
OF Y 


AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you... 








. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 
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)N Feace- AUTOMATIC AIR-ACTUATED VALVES 


ding 


nail. 


r fill 


At Grocer’s Dairy Company, Grand 
Rapids, Michigan—Fesco Air-actuated 
valves provide important link in this 
alekel-laaMe-licoluit-1¢-leMe)s]-16-1tlelam 








The fast action, fast cleaning choice for automation 





Wherever you find a need for accurately controlled automation 
of dairy, beverage or food processing operations you will find 
versatile, fast action Fesco Automatic Valves. 


These efficient fast acting valves, manufactured by our Fesco 
Division (formerly Food Equipment and Specialties Co.), are 
backed by many years of practical experience and specialized 
knowledge in automatic control of processing and cleaning lines. 
The valves are available in all standard sanitary sizes for actua- 
tion by remote, manual or automatic control. Automatic process 
control can be achieved by pressure, temperature, flow or liquid 
level conditions, to meet your requirements. 


The dependable actuator is easily coupled to the valve body 





¢ for fast take-down and reassembly. All seats and O-ring seals 
are constructed of material having wide acceptance in the dairy 
and food fields and are unaffected by food or liquid products 
and cleaning solutions. 
- With the addition of Fesco Valves, Ladish Co. continues to 
ey Ask your nearest Tri-Clover Distribu- keep pace with the latest technological advances in the Dairy, 
tor about Fesco Valves, for either Food, Beverage and Chemical-Process Industries. 
*C-I-P"’ or Processing operations. Or aye 
write Tri-Clover Division for detailed See your nearest Tri-Clover Distributor. 
recommendations for your specific 
ela- application, 
m LADISH CO 
ew Brantford, Ontario ° 
the EXPORT DEPARTMENT: TRI-CLOVER Tnri-Clouern Division 


8 $, Michigan Ave., Chicago 3, USA—Cable TRICLO, Chicago 


Kenosha Wisconsin 





Write No. 131 on Reader Service Card 
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World-wide acceptance .. 


Whether it’s cooling camel’s milk in the scorching sun 
of Egypt, goat’s milk in mountainous Turkey or faith- 
fully serving thousands of leading dairymen in the 
United States, Wilson bulk and can-type coolers are 
providing years of efficient, trouble-free performance for 
their owners. 

In back of this world-wide acceptance is the dedica- 
tion of refrigeration specialists and the heritage of a 
company ... 30 years’ experience manufacturing re- 
frigeration products for the farm. 

Wilson Refrigeration, Inc. pioneered the develop- 
ment of the first mechanical can cooler . . . introduced 
the first upright home freezer . . . and is now playing a 
leading part in the labor-saving trend to bulk cooling 
of milk. These 30 years of experience and knowledge 
have enabled Wilson to offer the finest in can and bulk 
milk coolers. 

Wilson bulk tanks are available in IcE-BANK or 
DirEct-EXPANSION types — sizes from 100 to 700 
gallons. Two types of exterior finish — easy-cleaning, 
plasticized, white DuPont Dulux or 18-8 stainless steel. 

Wilson tanks are loaded with exclusive features. 
Drop-In Refrigeration Unit, Isolated Ice-Bank, Glacier 


-. World-wide distribution 


Cooling, Magic Mist Cleaning, Wide-Contact Cold 
and Optional 10-year warranty are just a few of the 
reasons why recommending Wilson — in your conver- 
sion program — means satisfied producers shipping 
quality milk. 

See a nearby Wilson dealer soon. He’ll demonstrate 
the many features. Talk with the owners of Wilson 
installations. Or write for free descriptive literature to 
Wilson Refrigeration, Inc., Dept. AMR-7, Smyrna, Dela- 
ware. A Division of Tyler Refrigeration Corporation. 

5-year financing available 


BULK COOLERS e CAN COOLERS e FARM-SIZE FREEZERS 
Write No. 132 on Reader Service Card 











